








In This Issue 


New Mexico Plant Uses Automation 
On The Conveyor System 


Area-wide Labor Contract Revolu- 
tionary New Development 


Driver Contests Based On Fuel 
Consumption 


rPaqa 


Successful Training Program 
For Laboratory Personnel 


Secretary’s Decisions On 
Federal Orders Not 
Subject To Judicial 
Review 





5S 


i Fite 
Sh 


va 


AS \ 
S\ Y Sa \ 


- SEPTEMBER 























1956 








sper 











Cherry-Burrell ARO-VAC Flavorizer. Two steam vacuum chambers } 
complete with condenser will operate with any HTST to remove vola 
tiles from milk, improve flavor. Two sizes: 12,000 lb./hr.; 25,000 1b./hr. 


Cherry-Burrell’s new ARO-VAC Flavorizer 


Give your customers and their children milk of constant, now on your routes. The reason: no flavor change regard: ' 
uniform flavor day after day ... and you not only keep less of season. 


them drinki ilk, t them t ink it. 
a Hae See es ee Sees Se ee aes of Me Milk flavorized in ARO-VAC’s vacuum chambers always , 


With the new Cherry-Burrell ARO-VAC Flavorizer you has the same fine flavor . . . the clean, sweet, rich kind 
can count on new customers ... more milk sales to those that keeps customers contented and calling for more. 


» ai ASK THIS MAN . 


your Cherry-Burrell Representa- 
tive ... to show you how a new 
ARO-VAC Flavorizer can improve 
your business by improving the 
quality and flavor of your milk. 
Or write for literature. 





CHERRY-BURRELL 


CORPORATION 






427 W. Randolph Street, Chicago 6, Ill. 





SALES AND SERVICE IN 58 CITIES —U.S. AND CANADA 


American Milk Review September, 1956 Published monthly by Urner-Barry Company at 92 Warren Street, New York Domestic subscription 
$2.00 per year, Canada and Pan Amer. Union $3.00 per year; foreign $4.00 per year. Accepted as Controlled Circulation Publication at New York, N. ¥. 











Triangle Model DS-1 
35 to 40 Cartons Per Minute 






Triangle Model D2A : 
70 to 80 Cartons Per Minute 


TRIANGLE presents 
See : 


Two New (ally automatic . — - 
COTTAGE CHEESE FILLERS | \ Send Coupon fo 


= ~~ ° 
handy 5-7 Viewer 





We’re so convinced that one picture is better than 
a thousand words to describe the beautifully designed 
efficiency of these two new cottage cheese fillers that we 
want to send you our collection of stereo prints. That’s 
right, you return the coupon, we’ll send you a viewer 
and color slides. Here’s what you'll see . . . Here’s what 
you'll welcome if you’ve ever packed a pound of cottage 
cheese or sour cream: 


YOU'LL SEE the new aoae ie fully automatic 
can 

















Model DS-1. A machine whi easily co 
to a double line, double speed filler. 
YOU'LL SEE the new double line, super speed 
hambers } , 
pastes ie Model D2A . . . speeds up to 80 cups per minute. 
5,000 Ib./hr. YOU'LL SEE a new vacuum-type capper and a new 
positive volume control — as reviewed at right. 
YOU'LL SEE a new code dater that lets you forget NEW CAPPER 
zer coding. Its action is positive, smear proof. Ocliy annette for paper, 
YOU'LL SEE a new fill assembly that pampers your rence F,.- oe 
ge regard: | product—and how “bottom up” filling prevents air lids are handled without It’s easy to reach, easy to work 
pockets to give you a smooth, even fill. trouble. end precision calibrated to assure 
YOU'LL SEE a newcup dispenser that provides quick, a eee ot seennieimamennion 
ers always simple changeover ...acontrol box that is watertight. | TRIANGLE PACKAGE MACHINERY CO. \ 
, rich kind _ SEEING is easy too — These are only coming attrac- Ki 6656 W. Diversey Ave., Chicago 35, Illinois 
r more. tions. Return the coupon. See the whole show in 7B - 1 
dramatic color and 3-D! We’ll send you the viewer post- [i O.K. 7. rangle: I 
} paid and packed ready for the return trip. There is no I I 
obligation except do it now — we expect a full house. 7 Send me (postpaid, both ways) a viewer and slides on | 
= the new DS-1 and D2A Cottage Cheese Fillers. i 
. 4 T = Address —yBRART__.49-——$ 
, | TRIANGLE PACKAGE MACHINERY CO. “ City Or ete | 
6658 w. Di » w z 
versey Ave © Chicago 35, illinois E weal AS j 
>ANADA Se A a A Re ee em mm 
subs ahi Septem ber, 1 956 3 
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THE NEW STORY OF MILK 


reveals the endless care used to keep milk absolutely safe! 





Before dawn each day the rush begins to bring 
this vital food to your doorstep. Today, more and 
more of the milk you drink is hurried to market 


“We serve customers through- in huge, refrigerated, stainless steel tankers that 
out Texas—both grocery 








stores and on home delivery— hold thousands of gallons of milk. These giant 

with _ in tag Sa a “vacuum” bottles hold low temperatures, keep 
¢ ions. me ap we,” says harmful sunlight from the milk—protect its 

H. E. Hartfelder, president flavor, vitamin content, and freshness. 

of Oak Farms Dairies, Texas’ 

largest independent dairy. But the story of milk sanitation begins long before 


this—in modern dairy barns and in spotless stain- 
less steel storage tanks where cooled milk awaits 
arrival of the big tankers. After milk is sped to 
the dairies, it is quickly processed in sparkling 
clean, thoroughly sterilized equipment. 


You reap extra benefits from this careful process- ' 
ing when your milk is packaged in sterilized, 
one-use Pure-Pak containers. When you drink 
milk from a sanitary Pure-Pak carton, you know 
it’s the safest and purest milk you can find. 


School children drink milk 
directly from Pure-Pak’s sani- 
tary sealed-in pouring spout. 
These “personal” containers 
are used only once—only for 
dairy products. 













OVER HALF OF ALL BOTTLED MILK IS NOW SOLD IN PAPER 
CARTONS—AND MOST OF IT IS IN THE PURE-PAK CARTON 
THAT “POURS LIKE A PITCHER”. 









Modern mothers appreciate the convenience, safety and 
—— sanitary protection of Pure-Pak milk cartons. More 

Pure-Pak® milk cartons are a product of and more dairies are bringing their customers this 
Exz-Cell-O Corporation, Detroit 32, Michigan improved milk service. Why not ask your milkman? 
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“Four of us would have spent 
four hours hand cleaning the line 


— but the Wyandotte serviceman cleaned it with no hand work at all!’ says Kenneth Moss, 
plant superintendent, Niagara County Milk Producers Co-op, Niagara Falls, N.Y. 


“About every two weeks we would have a film build- 
up on our stainless steel C. I. P. lines,” continues Mr. 
Moss. “To get the lines clean, it would take four of 
us at least four hours to take down the 220 feet of 
line, soak, brush, rinse, and reassemble. We were 
pretty discouraged with the whole process. 

“I mentioned this to our jobber salesman one day, 
and he sent a Wyandotte representative around. In- 
stead of hours of hand cleaning we merely hooked up 
the pump; then he circulated the system with 
Wyandotte Crie-Cuitor* while we finished our other 
clean-up. 

“The first piece was clean, yet it didn’t convince 
me. So we checked sections of pipe all along the line. 
It had never looked so good since it was installed. 
That stainless shone like brand-new. And imagine 
our relief!— instead of hours of work we went home 
on time. 

“We have used Cie-Cutor ever since (with Wyan- 
dotte Servac* only once every three months) and 
the line still looks like new. Only requires 15 minutes 
of circulation. And our bacteria counts have never 
been so low.” 


Crie-Cuior — a unique chlorinated cleaner—is suds- 
less, nonfoaming, and completely soluble .. . never 
gives you rinsing problems. And there’s no need for 
additives or follow-up cleaning, either! Even in hard 
water, CLeE-CuLor controls milkstone, gives you a 
cleaning action unmatched by any other product. In 
the dairy plant or on the farm — for in-place clean- 
ing, and bright, film-free surfaces — nothing equals 
Cie-CHLOR. 

Contact your Wyandotte jobber now. Ask for a 
demonstration of Wyandotte Cre-Cuior — today. 
Wyandotte Chemicals Corporation, Wyandotte, Mich. 
Also Los Nietos, Calif. Offices in principal cities. 


*REG. U.S. PAT. OFF. 


yandotte 


CHEMICALS 


J. B. FORD DIVISION 


SPECIALISTS IN DAIRY-CLEANING PRODUCTS 
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THERE iS NO 


SUBSTITUTE FOR 


ano FoR FLAVOR 


there is but one 





“AMERICA'S FAVORITE 
DAIRY CHOCOLATE” 


“PRE-TEENS” AND TEENAGERS... 
the biggest fans of chocolate milk the 
country over . .. know what's best. 
And when you hear ‘‘the whole gang 
loves Dari-Rich,"’ well, that is just 
about the finest testimonial ever! 
And most IMPORTANT... 
“‘DARI-RICH”’ establishes a buying 
and consuming habit that lasts for 
years! Sell the best dairy chocolate— 
America’s favorite by far... 
“DARI-RICH.”’ 


BROOKLYN &5,.N.Y. CHICAGO 10, ILL. 
771 Bedford Ave. 679 Orieans St. 


LOS ANGELES 58, CAL. 
4368 District Bivd. 

















Now! New Heavy-Duty V-8's! 


With the most GO under any truck hood ! 


Powered to pace todays traffic! 


These new 206, 226, 257 hp. V-8’s in the new INTERNA- 
TIONAL V-Line have a “built-in” swift response with maxi- 
mum payload. You get more go at lights . . . more “keep 
going” on the hills with shifting greatly reduced . . . higher 
average road speeds within legal limits . . . top performance 
where it’s needed most. 

In short, the new INTERNATIONAL V- Line is built to set 
new highs in your profit column! 


Tested and proved 


as no other trucks have ever been ! 


Developed and tested in the lab, then put through more 
than 1,000,000 test-track miles, and in 2,500,000 on-the-job 
miles in 39 different truck vocations. 

These tests were made by profit-minded truckers with a 
gimlet-eye on mileage, hauling time and repair bills. Their 
conclusions —“‘GREAT, on every count!” 


INTERNATIONAL 
TRUCKS 





3 Great new INTERNATIONAL V-8 engines! 


v-401 V-461 v-549 
Displacement 400.9 Cu. In. 461 Cu. In. 548.7 Cu. In 
Bore and Stroke 4% x 3% 4%, x 4-5/16 4 x 4-5/16 


Maximum hp. 206 @ 3600 226 @ 3600 257 @ 3400 
Maximum Torque 355@ 1800-2000 420 @ 1600 505 @ 2000 


Pressure Controlled-Flo Cooling! Full circulation, 
fully controlled. Cold weather by-pass. 

“‘Wet’’ Replaceable Exhaust Valve Guides. 
Exhaust Valve Faces and Seats of Stellite. 

19 Pound Aluminum Flywheel Housing. 














Get all the facts behind this great new truck story. Send 
for booklet “New Heavy-Duty V-8 Power Where You 
Need it Most.” Write INTERNATIONAL HARVESTER 
Company, P. O. Box 7333, Chicago 80, Illinois, or see 
your INTERNATIONAL Dealer or Branch. 


All-Truck Built to 
save you the BIG money! 


Motor Truck * Crawler Tractors * Construction 
Equipment * McCormick” Farm Equipment 
® and Farmall” Tractors 
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DON’T BREAK THE 
TRADITIONAL TIE-IN 


BETWEEN VITAMIN D @oS¢ 


AND HOMOGENIZED 


When Plain Homo Comes In, 


Your Sales Advantage Goes Out 


It’s like serving bacon without the eggs, 
or coffee without the doughnut, but, sad 
to say, a certain amount of homogenized 
milk is being offered without vitamin D. 
These two, vitamin D and homo, have 
been inseparable. They are backed by 
the Council on Foods & Nutrition of the 
American Medical Association and by a 
host of doctors competent to judge the 
important part played by vitamin D in 
making the calcium in milk nutritionally 
available. They have been given credit 
for virtually eliminating rickets and for 
raising generations of husky, straight- 
limbed American youngsters. 


Vitamin D Homogenized has, in almost 
all areas, always been a premium milk— 
which made it an excellent ‘“‘leader.” 
Your Vitex representative will be glad 
to suggest promotions, advertising pro- 
grams, group talks, full-color sound films 
—dozens of weapons to combat any 
tendency to break up a winning partner- 
ship. Ask the Vitex man to help you. 






-/ 








Vitamin D 
Plus Homo 


A WINNING 
COMBINATION 











— 


See us at the DAIRY INDUSTRY EXPOSITION. BOOTH No. E-14 


VITEX LABORATORIES 


A Division of Nopco Chemical Company 


Harrison, N.J. Richmond, Calif. 


_ Pioneer Producers of Vitamin Concentrates for the Dairy Industry 
THE COMPLETE LINE VITEX AD...Vitamins A & D from natural marine sources UVO-CRYST...Pure crystalline vitamin D2 
VITEX AD...A palmitate and pure crystalline D2 NOPCO MULTI-MIX ... Thiamine, Riboflavin, Niacin, iron, lodine 


OF VITAMIN CONCENTRATES vwitexo | 
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. Vitamin D from natural marine sources NOPCOL DP... irradiated Ergostero! D2 in Propylene Givcol 
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CROWN CORK & SEAL 
COMPANY, INC. 


Crown & Closure Division « Baltimore 3, Md. 








_—) 


American Milk Review 











a 


Ik Review 


HOLD UPRIGHT 
TEAR ACROSS TOP 


MACHINE 


Patent No. 270758) 
Fully Protected 





Hail the new single dairy CREAM service... 


Newest and most exciting application of 
Cellothene...the extrusion laminated film 
of cellophane/polyethylene ... is an indi- 
vidual serving and disposable dairy cream 
pouch. 

Shown above is a new pilot model of the 
Liquid-Wrap machine for producing indi- 
vidual-portion pouches. It fills a 1 oz. 
Cellothene pouch with coffee cream at 
high speed. 

Two strips of preprinted Cellothene are 
brought together, heat-sealed along the 
sides and bottom, to form a pouch. Cream 
is pumped from a container, and a meas- 
ured unit injected into the pouch. The 
pouch is then heat-sealed at the top, per- 
forated and cut off—all fully automatic. 
Made of Walker Shaw metal, stainless steel 
and aluminum, the machine has electron- 


...for greater packaging profits 


CHESLAM CORPORATION 


Division of Chester Packaging Products Corp. 


684 Nepperhan Avenue 


Offices in Chicago * Philadelphia * Detroit *Los Angeles * Atlanta * Boston * Montreal 
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ically controlled registration and heaters 
... ultra-violet light for sterilizing. 

Tearing off the top exposes the patented 
controlled S-Spout. When the package is 
squeezed gently ... liquid is freed as de- 
sired. When pressure is removed the pat- 
ented controlled S-Spout retards the flow. 
A half-empty pouch may be laid aside 
without dripping. 

Pouches range in size from % oz. to 
4 oz. The spout width varies in relation to 
the viscosity of the liquid. 

Unlimited packaging qualities . . . trans- 
parency, gas permeability, heat sealing, 
labeling, etc., are available in the various 
weights of Cellothene and other Cheslam 
combinations of foil, kraft, etc. 

A tamper-proof, sanitary product that 
carries its own vital selling message, pro- 


Yonkers 2, New York 


duced by automation at uniformly low 
cost, opens unlimited possibilities, elim- 
inates costly labor, wasteful spillage and 
receptacle returns. New highs in sanitation 
and distribution are attained. We urge you 
to examine your product list today with an 
eye to applying the individual disposable 
pouch, making use of numerous Cheslam 
wrap combinations. 


LIQUID PACKAGING MACHINERY 
MANUFACTURERS 

Bartlelt Engineering Co., Rockford, Ill. 
Bell Machine Company, Oshkosh, Wisc. 
Brown Bag Filling Machine Co., Fitchburg, Mass. 
Counsel Machine Co., Inc., Wallington, N. J 
Hayssen Mfg. Co., Sheboygan, Wisc. 
Package Machinery Co., Springfield, Mass 
Roto Wrap Machine Corp., Englewood, N. J 
Stokes & Smith Co., Philadelphia, Penno. 
Wee Pak Machine Co., Anaheim, Calif. 
Wrap-Ade Machine Co., Inc., Belleville, N. J 


AMR-9-590 
() Please Send More Information 


0) Have Representative Call 
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City. Zone... State__. 
Name Title 
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Co-ordinated Research 


Pure research into formulae and 
fabrication of glass, packaging re- 
search into processing and handling 
methods in customer plants, and 
market research into consumer atti- 
tudes, add up to greater specific 
value for your packaging dollar. 


er 
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Uniform Quality 


Careful control of every step in the 
manufacturing of Duraglas milk bot- 
tles—from raw materials to finished 
bottles — assures uniform quality . . 
pays off for you in high trippage 
and high-speed efficiency on your 
filling line. 


m Meet the packagi 





TWO 
QUART 
OBLONG 


(Concave Pane! 
end Hand Grips) 


. Also 
‘| SQUARE 
AND 
ROUND 


a 















Gallon available with 56, 51 
and 48-mm. size finishes. 










Owens-ILLinois Assures You A 


Accurate Capacity 


Our adherence to weights and meas- 
ures regulations governing milk bot- 
tles and the checking and testing 
controls we employ in our plant lab- 
oratories stand behind the Duraglas 
trade mark on each bottle . . . your 
assurance of accurate capacity. 


¢q ) 
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SQUARE 
AND 
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Durable A.C.L. 


Every Duraglas container you use 


Frigiseal Caps 


Protect your milk... promote it, too, 


COMPLETE PACKAGING APPROACH 





Full, Complete Line 
Duraglas milk bottles are available 


meas- 
Ik bot- can be a brightly persuasive “talking once it has been opened inthe home in every popular style, size, shape 
esting salesman” for your dairy... through .. with Frigiseal caps imprinted and finish. And for your other prod- 
at lab- use of Applied Color Lettering. withyour sales message. Housewives __ ucts there are Duraglas juice bottles, 
raglas A.C.L. economically displays your love their sanitary convenience... no-deposit jars, returnable jars, re- 
. your promotions—your name, your qual- _ the way they keep milk from absorb- _frigerator jars, beaded tumblers and 
y. ity controls, your community. ing flavors in refrigerators. Libbey Safedge tumblers. 
fe 

° 2“ani tic 7 a Aric af 
Oo trends of yout market... 
q , 


with Duraglas 
Milk Bottles 


Duraglas Milk Bottles are available in a full 
range of sizes to meet the conditions of your 
market. From the smallest to the quart and 
multiple-quart sizes, all are built to the high- 
quality standard of Duraglas containers. 





( 


HANDI- 






HANDI- 
SQUARE 


SQUARE 





ere So for complete glass packaging service, 


look to Owens-Illinois. Our nearest branch 
office is at your service. 








Owens-ILLINOIS 


GENERAL OFFICES + TOLEDO 1, OHIO 


DURAGLAS CONTAINERS 
AN (@) PRODUCT 
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When the school bells ring, half 
pint bottles begin to move... and 
move fast. Be sure you have 
enough crates on hand to take care 
of the increase in half pint sales. 
AND NOT ONLY ENOUGH 
CRATES, BUT THE RIGHT 
CRATES. Milk Bottle Crate Com- 
pany has built up its inventory of 
20, 24 and 30 bottle half pint crates 
so that your order can be filled 
promptly. 


Fc 


of 


T 


and when ordering crates, keep 





these facts in mind: 
STODDARD «crates offer... 


A. Select Hard Northern Maple 
that outlasts all other wood 
...and with furniture corners 


for added strength. 


B. More positive stacking with full 
stacking irons that reinforce 


corners and reduce crate wear. 


C. Rigid welded wire pockets that 
protect bottles and strengthen the 
crates... reducing bottle loss and 


crate replacement. 


MILK BOTTLE CRATE COMPANY 


1545 Kingsbury Street e Chicago, Illinois 
MOhawk 4-1650 
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| For Plants Processing 


Up to 5000 Quarts 
of Milk Per Day the 


_ NEW 


ALL STAINLESS* 


: DE LAVAL 


of Tri-Process 


“Dir-Tight” 340 


With a single bowl, this new De Laval 
Tri-Process® 340 performs the triple 
operation of separating, clarifying 
and standardizing to the most precise 
standards... provides a flexibility that 
means new efficiency and economy! 


om 


In addition, the newly designed ex- 
ternal valve on the De Laval Tri-Process 
340 permits continuous operation... 
machine changes from one operation 
to another without shutting down! 





The De Laval 340 operates in a totally 
enclosed system . . . delivers milk and 
cream free from foam... and butter- 
fat content of cream may be varied 
over a wide range while machine is in 
operation. 


Find out about all the exclusive, money- 
making features of the De Laval 340. 











Write for bulletin... today! CAPACITIES (Ibs. milk per hour) 
*Al ilable with painted f ; STANDARDIZE 
so available with painted frame SEPARATE CLARIFY | precy ptm 
Y Hot Cold | 
1,750 6,000 6,000 





% DE LAVAL Be 


SEPARATOR COMPANY 








THE DE LAVAL SEPARATOR COMPANY Poughkeepsie, New York + 427 Randolph St., Chicago 6 + DE LAVAL PACIFIC CO. 201 E. Millbrae Ave., Millbrae, Calif 
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See you at Atlantic City, Oct. 28 to Nov. 3 






COMPANY 


e ——— yz, per 


SINGLE SERVICE DIVISION 


220 Eost 42nd Street, New York 17, N.Y. 
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Dear Editor and Friend: 


Just a line to express to you my sincere appreciation 
of the kind recognition you have given me for my humble 
contributions to the dairy industry, by placing my likeness 
on the front cover of your esteemed magazine, “American 
Milk Review,” of July 1956. 

Permit me also to thank you for your helpful para- 
graph, top of page 34, describing the preparation of my 
book on “Condensed Milk and Milk Powder.” 

Again my sincere gratitude for your helpful coopera- 
tion and kind personal regards, I am, 

Yours sincerely, 
O. F. Hunziker 


We receive many letters in this business. Some of 
of them complimentary, some of them scathing, some of 
them stimulating, some of them deflationary, all of them 
interesting. This one from Dr. Hunziker, however, we 
shall cherish more than most. Whatever recognition we 
could accord Dr. Hunziker is far overshadowed by the 
books he has written and by the high esteem in which 
he is held by the dairy industry. As a teacher and as a 
scientist he is most assuredly “a charter member in the 
building of an industry.” 

Dear Mr. Myrick: 

Compliments on your splendid cover page of the July 
issue of “American Milk Review,” and your accompanying 
“exclusive feature” piece on the ADSA Golden Jubilee 
meeting! 

In a most appropriate background, you presented 
esteemed Professor Hunziker to a legion of admirers who 
know his lifetime devotion and marvelous contributions 
to dairying. 

Thank you, sir, for your understanding and stimulating 
coverage of distinguished men who have shown the way to 
dairy progress through dairy science. 

With good wishes, 

Sincerely, 
P. L. Haymes 
United Milk Products Company 
W. S. Stinson 
Urner-Barry Co. 
New York 7, New York 
Dear Bill: 

Thanks for sending me a copy of the July “American 
Milk Review.” I certainly was pleased to see the fine draw- 
ing of “Prof” Hunziker on the cover page and think it 
Was very nice of the “American Milk Review” to pay him 
this tribute. 

Yours very truly, 

H. E. Behlmer 

Cherry-Burrell Corporation 
Dear Sir: 


In regard to your cartoon in the July issue of the 
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40” HIGH 30” WIDE 38” LONG 
HOLDS 160 QUARTS (PURE-PAK) 


The Bally dairy case that gets you 
display space in retail stores 


Takes less space than your desk, but what a powerhouse 
for sales! Junior gets you in stores where space is sacred 
...and gets you the best display location on the floor. 
It can be used as an island display ... it fits anywhere 
... Place it near checkout counter or at end of aisle. It 
sells milk all day long. 





LOW IN PRICE .. . because it’s mass produced by qual- 
ity controlled modern manufacturing methods in one of 
the world’s most complete refrigerator factories. 


Mat 


Case and Cooler # Company 
Bally, Pennsylvania 





Bally Case and Cooler Company, Bally, Pennsylvania 


PLEASE SEND COMPLETE INFORMATION ON DAIRY BOY JUNIOR 


Name 





Title 





Company 





Street 
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“American Milk Review,” we 
following caption: the little 
mister, 


would like to submit the 
girl might be saying, “Hey 
tell my Dollie the joke you told to Mrs. 
next door.” 


Brown 





ml @)T) 


Our salesmen got a big kick out of last month’s car- 
toon (June) as it seemed to fit some of our boys. The 
different captions led to quite a variety of kidding. 


Vacuumized 
Buttermilk 


Sells At a 
Premium”’ 





Says Mr. R. P. Yohonic, 
of Suncrest Farms, 


Yours truly, 
Bethlehem, Pa. : 


David H. Johnson, for 
Office and Staff 
Maple Leaf Dairy 
Halifax, Nova Scotia 


If our feature “Write the Gag” is producing aa little 
kidding in the salesroom and around the plant then we 
are happily accomplishing our purpose. We would be 
pleased to have some of you other contributors to the 
column let us know how it goes with you. We will bi 
particularly interested in your reaction to the ferocious 
engineering problem that confronts one of our heroes in 
the August gag. 


The cartoon that provoked the kidding among Maple 
Leaf salesmen and the winning caption is printed below. 





py always a potentially profitable ae 
item, has assumed new importance among the Le Fico 
products of Suncrest Farms, of Bethlehem, Pa., 

since the installation of a Chester-Jensen Vacuum 
Pasteurizer. 

Suncrest “Vacuumized” Buttermilk now com- 
mands a premium price and sales are increasing 
because of its more pleasing, natural flavor. Its 
greatly improved keeping quality invites keeping 
a bottle in the refrigerator and adds further to 





“Do you handle that new dry milk?” 


Thanks for the letter Mr. 
line for July is a winner. 


Johnson. Hope your gag 


Dear Norm: 


If Mr. Kluger defined a break-even point as you say 
he does (July “American Milk Review,” page 15), he'd 


profits. be drummed out of the profession. Watch the text, boy! 
The very nature of buttermilk, even when made “lim” Kluger 
from the finest and freshest raw product, requires y S 


processing under sustained vacuum to fully develop 
its naturally fine flavor and aroma, and guard 
against unpleasant off flavors. Processing in the 
Chester-Jensen Vacuum Pasteurizer exactly meets 
this requirement. 


Mr. Kluger did not define a break-even point in the 
terms that we inadvertently ascribed to him. We wrote 
“that volume 
of sales which will yield a margin over expenses that do 


that Mr. Kluger said a break-even point is 


At Suncrest Farms and many other plants the 
same pasteurizer is used to process cream of 
superlative quality. 


not vary up or down with sales sufficient to absorb com- 
pletely all other expenses that do not vary up or down 
with sales.” What Mr. Kluger did say was, “I would 


define a break-even point as ‘that volume of sales which 
will yield a margin over expenses that vary up or down 
with sales sufficient to absorb completely all other expenses 


CHESTER- JENSEN 


5th & Tilghman Sts. 
INCORPORATED 


that do not vary up or down with sales.’ ” 


“do not” in there that we can only 
lay at the door of the gremlins which infest printing plants. 
No need to worry about Mr. Kluger’s being drummed out 
of the profession, though. We think that he and partner 
Harry Kapleau are as good as they come. 


We had an extra 


CHESTER, PA. 
Branch Factory: 
PURITY DIVISION, Cattaraugus, N. Y. 


MODERN EQUIPMENT for the DAIRY PRODUCTS PLANT 


” American Milk Review | 
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YOU GET 


MORE STRENGTH... 
Per Pound... Per Dollar 


a 
wi 


in a BOYERTOWN “Better Built’ Body 


That’s what thousands of dairy truck buyers find every year. Like the users 
of the Boyertown Model MFB MERCHANDISER and Model SL Panel 
retail milk delivery units shown here. 

You see, the ideal truck body for door-to-door or wholesale milk delivery 
needs three qualities. It must be light, strong, economical to purchase and 
maintain. Some modern metals offer one. . 
qualities. 

But only in high strength steel as used by Boyertown, do you find all 
three! It’s light, strong and corrosion-resistant. It absorbs the punishing 
stop-and-go strains of day-in-day-out dairy route driving with a minimum 
of maintenance. This additional strength is a premium of longer life and 
durability at no extra cost. 

Check your present milk delivery truck body. If it’s a 
BOYERTOWN ... and only if it’s a BOYERTOWN ... will 
it have that combination of light weight—strength—corrosion 
resistance—low maintenance cost per mile...that means 
“more strength—per pound—per dollar”. 

For additional information phone Boyertown 7-2146 or write: 


. or perhaps two... of these 





OYERTOW 


“Better Built”... visit... INU fem :\e)oh an 16)) 4c 


BOYERTOWN, PENNA 
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Capacity 
20 Quarts 


DELIVERY CASES 


Modern structural design embodied in Cumberland cases, eliminates 
needless weight but adds strength where needed. They‘re designed 
to assure maximum protection to paperboard containers. Leakers 
are less in Cumberland cases than you ever believed possible. 





BOUND-O-STEEL 


20-Quart Case for 
Paperboard Containers. 


There is a Cumberland case for every 
requirement. See your jobber or write 
us direct for descriptive literature and 
prices for your specific requirements. 


REDUCE YOUR COST OF DISTRIBUTION BY 
USING ONE OF THESE MOST MODERN CASES 


CUMBERLAND 
CASE COMPANY 


CHATTANOOGA, TENNESSEE 


ENGINEERED PRODUCTS 





STRONGER CORNERS—tThe sheet Stee! 
ners on Cumberland cases have been ; 
forced with vertical wires, thus giving e 
strength where strength is most nee 


or stolen cases is reduced toa m 





















NAME PLATES—tThe number of 


mum when Cumberland porce; 
name plates are used. These no, 
plates can be had in a variety 
colors and many letter styles. Util 
this new and better means of inde 
tification. It sets a new standard 
the industry. 









SHEET STEEL BOTTOM—For ade 
protection to all paperboard ¢ 
tainers, Cumberland offers a galvo 
ized sheet steel bottom—years 
experience have proven this giv 
the most effective container bott 
protection available in the indust) 







PATENTS PENDING 


Isometric drawing of corner show 
unique sheet metal bottom atta 
ment and stacking ring suspensi 





BOUND-O-STEEL 


Quart 3x 4 Case for Square 
Glass Milk Bottles. 
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705 
Beas 
| 
from the EDITOR 
Cancer Report Reports from a meeting of the International 
Causes Uneasiness Union Against Cancer held in Rome last month caused a 
In Dairy Industry flurry of interest in the press and something of a 
dither in the dairy industry. Reason for the con- : 
sternation among dairy products processors and dis- | 
tributors were statements in the reports, linking ag 


Lester Will Resigns 
As ADA Manager 
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certain paraffins used in coating milk containers and 
wrappers for cheese and butter with cancer. These 
statements appeared in newspapers such as the "New 
York Times" and in weekly news magaZines such as TIME, 


Basis for the reports was a paper delivered 
by Dr. W. C. Heuper chief of the Environmental Cancer 
section of the National Cancer Institute. Dr. Heuper 
pointed out that there are an immense number of new 
chemical substances used in the food industries. These 
substances include such items as dyes, coatings, 
flavors, meat tenderizers, water conditioners, etc. 
His concern was due to the fact that observations in i 
men and experimental animals have demonstrated that 
"a not inconsiderable number of chemicals similar to 
or identical with those introduced into foodstuffs" 
possess cancer-producing properties. Dr. Heuper's | 
position is that while the cancerous reactions were 
produced under abnormal circumstances, "the mere 
fact of the existence of such responses, nevertheless, 
presents a warning deserving serious attention." 


Although Dr. Heuper lists paraffin, waxes, 
resins and plastics as possible food contaminants, 
contrary to the reports in the press, there was no 
specific mention anywhere in the paper of paraffins a 
used for coating milk containers. 


Lester Will has resigned as General Manager 
of the American Dairy Association. 


Causes for Mr. Will's resignation are some- 
what obscure. Apparently there existed within the 
ADA membership differences of opinion on the effec- 
tiveness of the advertising program under Mr. Will's 
direction. The major area of dissatisfaction was 
in Minnesota. Aminor difference over the best method 
of using the Dairy Princess idea led to an indictment 
of Mr. Will's policies by the Minnesota group. It is 
a situation that does little credit to a great organ- 
ization nor does it sell very much milk. 
Se 
American Milk Review . 
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709 Woodland Avenue 


“PROFIT BUILDERS” 
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al MILK CANS 
da WITH EASE 
d Equipped with ball-bearing wheels 
- with replaceable cushion rubber tires. 
S Lightweight — only 12 Ibs. 
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} Carry-Baskets make bottle carrying easy. 
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ALL PURPOSE LUBRICANT 
2S, DEVELOPED FOR DAIRY EQUIPMENT 
Sy Working Range 
10 “Minus 25° to plus 350° F.” 
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l's Sturdily built in either all stainless 
S steel or cadmium plated finish steel. 
thod Mounted on Roll-Easy Casters. 
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HAYNES 
SNAP- 
HANDLES 


= ; oT 
LOCKING IPS 


FOR 
HALF-GALLON AND GALLONS 


Available for most every size and make 
of Jug. A stainless steel spring locking 
clip positively secures handle to neck 
of jug. 


HAGNES 


"SNAP-TITE" 
GASKET 


The perfect form-fit sanitary fitting 
gasket. Eliminates leaks and air. Made 


of Neoprene. Reuseable — long life. 


HAgNeS 
“CUSHION 
SEAL" 


Flat NEOPRENE 
GASKET 


A low cost, sanitary fitting gasket 
that replaces the paper gasket. 





HaAgnNeS 
“ROLL- 


EASY" 
CASTER 


World Famous — designed and built 
to meet the exacting conditions of 





Dairy and Food Plant service. 





HAINES 


SNAP- 
HANDLES 


FOR HALF 
GALLONS 


Bottles are easy- 
to-carry with Snap- 
Handles. Snaps on 
and off easily. Sturdy 
and attractive, 











HaAgNeS 


"SPRAY" 


SANITARY 
LUBRICANT 





The only approved sanitary method 
of applying a U.S.P. Lubricant to Dairy 
and Food Processing Equipment. 





HAYNES 


"SLIP" 


CHAIN 
LUBRICANT 





Amazing low cost lubricant for con- 
veyor chains, 
troubles. 


Prevents chain wear and 





Haynes 
“ROLL-EASY" 
CASE DOLLY 


Carries heavy loads with perfect ease 
Available in 6 standard 
as well as special sizes. 


and safety, 





WRITE FOR DESCRIPTIVE CIRCULARS WHICH ARE AVAILABLE ON EACH ITEM 
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EDITORIAL 


New Trend in Labor Contracts 


HE NEW AREA-WIDE labor contract worked out by Beatrice Foods 

Company and the International Brotherhood of Teamsters with its pro- 

vision for a five-year term and local adjustment within a 22-state 
framework is a remarkable example of the realities of labor-management 
relations. It is also an indication of a trend in labor contracts. 


It is a commonly-held position that the fluid milk business is a local 
business subject to substantial variations because of differences in local 
economic and social conditions. Consequently the idea of an area-wide 
or company-wide labor contract has been somewhat less than appealing 
to management and even to many local union organizations. Top men | 
in the teamster’s union, however, saw definite administrative advantages 
in an area-wide contract. Instead of negotiating a hundred different 
contracts with a hundred different branches they would sit down once 
and negotiate one contract. Furthermore, there would be a uniformity 
to the contracts that would prevent extremists from stirring up trouble or 
acting contrary to the policy of the national union. 


The union got its area-wide contract. But in order to get it, it had 
to agree to a five-year contract with provisions for meeting the inevitable | 
variations that would occur between markets. Perhaps most startling of 
all the union gave up the right of bidding for routes. It agreed to let 
management select the men for the routes on the basis of its own evalu- 
ation of their qualifications. 


There are two considerations here that carry major significance. The 
first is this: each party to the contract got something it considered very 
valuable into the contract. This could happen only between parties closely 
matched in strength and possessed of a certain intellectual maturity. The 
result was a series of negotiations that produced a contract that was 
revolutionary but one acceptable to both parties. 


The second aspect of this contract that makes it out of the ordinary 
is its area-wide character. Paul Potter pointed out in the January issue 
of the American Milk Review the fact that labor was beginning to think 
in area-wide terms. In this issue he discusses the first full-fledged con- 
tract of this nature. The trend is indisputably there. It is stronger in the 
mid-west and far west than in the east but it is a movement that is a 
fact, nevertheless. 


We are inclined to think that both labor and management are to be 
complimented on the new contract at Beatrice. Despite the heat that 
may have been generated during negotiations the contract stands as a 
pretty solid piece of work in a new and untried field. 
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1 con- | THEY'LL SAVE YOU TIME 
in the AND INCREASE YOUR 
t is a PROFITS!!! 


ig Ea BAKER 6 O/X/ 
sah wy 161 UNION STREET, WORCESTER 8, MASS. 
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During the First 
World War and the 


more recent Korean 
le La police action price 
controls were clamp- 
ed on many things. 

* ; g 
Perhaps they were 


necessary. One thing 
is certain, they proved that you can't 
control one end of a price structure 
while leaving the other end open. Un- 
fortunately this is exactly what Federal 
Marketing Orders do. Buying prices 
are controlled, resale prices are not. 
Picture, then, the competitive advan- 
tage Federal Orders 
dealers, those who can arrange for the 
flow of milk 


throughout the year and who can ad- 


give to larger 


from many sources 


vantageously production into 


manufacturing. Picture the plight of 


move 


the smaller dealer under federal regu- 
lation—the dealer who must dispose of 
his surplus at less than cost, or who 
must supplement his regular supply at 
prices higher than market. Thus, al- 
though competitive milk, cheaper and 
floating 
around the perimeter of the market, it 
is prevented from entering because of 
highly 
would 


of equal quality, may be 


restrictive regulation which 


increase the cost all out of 


proportion. 


It often seems as though political 
expediency is behind the mushrooming 
Federal Order program. We have, in 
that program, a device which keeps 
one segment, at least, of the farm pop- 
ulation reasonably happy. At the same 
time, the Federal Market Orders pro- 
gram requires no support money from 
the government. Funds for operating 
the offices of market 
come from the regulated dealers, those 


administrators 


same dealers who pay the artificially 
higher raw milk prices. And in every 
regulated market there are more farm 
votes than dealer votes. The public, 
who, of course, outnumber both, are 
taught that milk price increases are the 
fault of the milk trust, meaning milk 
dealers. The ratios between the num- 
ber of handlers regulated, the number 
of producers regulated and consumers 
can be quite fantastic. For instance, 
the latest Federal Order, No. 110, 
regulates Wilmington, Delaware. In 
that market there are only 418 pro- 
ducers, supplying milk through 14 
dealers to a population in excess of 


200,000!! 
Federal Order 


restrictions, with 
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Do 


FEDERAL ORDERS 


Meet the 


Needs of 


Today’s Industry ? 


By M. J. KLUGER, C.P.A. 


small 
milk dealers, are the very antithesis of 


their unfair burden on many 
what government is supposed to stand 
for. If producers of milk for bottling 
need help, let it be given honestly, 
through an overall farm aid program. 
Let the public know it is subsidizing 
bottled milk as it is subsidizing butter, 
cheese and powder—through the na- 
tional treasury, not hidden in resale 
prices which are blamed on every 
source but the right one. How can we 
escape the conclusion? If the problem 
is a national one, solution should not 
be attempted on a local individual 
market basis by the national govern- 
ment. If the problem is a local one, 
resolved by the states 


milk 


incidentally, 


it should be 


through — state commissions— 


which, can work very 


well. 
66 Federal Orders 

Let’s look at some Order provisions 
and see how they operate. Remember, 
there are some 66 Federal Milk Orders, 
with the 67th coming up (Baltimore, 
Maryland), so we'll touch on only a 
few local ones. Federal Milk Market- 
ing Orders take one of two basic forms: 
market-wide pool or individual hand- 
ler pool. A market-wide pool Order 
sees to it that all milk producers in 
a given regulated area, or supplying 


a given regulated area, receive the 
same blend price for the milk they 
deliver—differing among producers for 
such things as butterfat content, dis- 
tance from the market, etc. The theory 
embraces the idea that all producers 
supplying a given market should share 
and share alike in that market's surplus, 
individual 
handler utilization percentages. 


despite any variations in 


In an individual handler pool mar- 
ket each dealer or “handler” pays his 
shippers according to his own utiliza 
tion, again adjusted for such things as 
butterfat content and nearness to the 
market. Neighboring producers, ship- 
ping to different handlers, thus may 
receive quite different blend prices. 

In a market-wide pool, each handler 
pays into, or receives from a “pro- 
ducer settlement fund” an amount cal- 
culated to adjust actual payment made 
to producers to his own “pool obliga- 
tion” as determined by his own utili- 
zation. Theoretically, payments made 
into and out of a producer settlement 
fund will exactly balance. Order No. 
27, regulating the New York City area, 
is a market-wide pool Order, while 
Orders No. 61 
Philadelphia and Wilmington, respec- 


and 110, regulating 


(Please Turn to Page 82) 
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S A DAIRY OPERATOR, you will be especially inter- 
A ested in the way this preference for Canco was 
established as fact. Both surveys were conducted by 
independent research organizations. Both groups inter- 
viewed had ample opportunity to make a side-by-side 
comparison of Canco and a competitive carton. Both 
surveys resulted in an overwhelming vote in favor of Canco! 

Here’s why: Housewives like Canco’s many conven- 
ience features. Features they want and expect, e.g., ease 
of opening... closing . . . pouring. Easier for children 
to handle. Grocers, too, have a definite preference for 


the Canco carton. First, there are “fewer leakers”’ 


28 


among Canco cartons. Second, Canco cartons are 


easier to handle. Third, their customers prefer Canco. 

That’s why it’s smart to package in Canco.. . the 
only milk carton that offers you so many competitive 
advantages .. . helps place your brand in more retail 
outlets ... in more homes. There’s much more to tell, 
and your Canco representative will be glad to do so. 


Why not call him today? 


Send for free, detailed copies of these surveys. They’re “‘must” 
reading for dairy operators. Write to General Sales Department, 
Canco, 100 Park Avenue, New York 17, N. Y. 


American Milk Review 
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85% of grocers voted for the 
Canco carton in a survey of 204 
retail outlets in Omaha, Nebraska. 


2 out of 3 housewives voted for the 
Canco carton in a survey of ° 
328 homes in New Orleans, Louisiana. 


e. 
iii ~~. . 


* 7 a 
Make sales grow . . . package in CANCO) Se 
>. 
A KTX<? ~ ae 


By 


Canco—the easy-to-open carton women and grocers really prefer! 
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Brains of the conveyor system is this control panel 
shown above. Control governs the accumulation of 
cases at the filler and their release to form the traffic 
pattern desired. 





Picture on the right is a close-up of the three-lane 
conveyor highway that merges into one. Electronic 
controls in panel regulate movement of the cases on 
the conveyor. Note that one train of cases has been 
released and is on its way while other cases are 


held back. 


Automation On The Case Conveyor 


By NORMAN MYRICK 


oe A conveyor system that parlays 
a case stacker and electronic traffic 
controls into an arrangement for 
handling cases that is about as 
automatic as you can get has been 
developed at Creamland Dairies in 
Albuquerque, New Mexico. Cases 
from three different fillers are 
stacked automatically according to product and 
moved to the cold room. From the filler to the 
appropriate spot in the cold room where they are 
taken off the conveyor the operation is completely 
automatic. 





Three separate conveyor lines, one for each 
filler, converge into one line on the filling side of 
the cases from each filler until a specified number 
and the filler there is a case stopper governed by 
an electronic control. The case stopper holds up 
the case stacker. Between the point of conversion 
of cases have accumulated. It may be three, it may 
be four, it may be five depending upon the opera- 
tion. When the proper number of cases have been 
gathered the stopper is automatically tripped and 
the cases move along the conveyor to the stacker. 
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Case stacker converts trains of cases into stacks. This is strictly an automatic 
operation. Cases are released in groups and stacked in the same group. 
Thus stacks are according to product. 
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When one series or train of cases has cleared 
the junction point where the three conveyors merge 
into one, the next series is ready to go. 


In this manner cases are fed into the stacker 
in units so that, let us say, five cases of homo move 
together, followed by five cases of creamline milk, 
followed by three cases of chocolate milk. The 
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stacker takes the train of cases, case by case, and a as ob 
stacks five-high or three-high, according to the num- ” 

x of cases in the unit. uae’ | om 
be ; meas w 
From the stacker, the cases move along the i} fhiisdy 
conveyor, now at floor level, to the cold room. The hi Pras 
cold room also serves as the loading platform. A = 

series of doors on two sides of the room mark the ve 
spots where the trucks will be loaded. Cases are 
Ca, om awe 


taken off the conveyor and stored by a specific doot me 


where specific trucks will load. 

The conveyor extends through the cold room 
to an outdoor platform where wholesale trucks and 
trailers can be loaded. The wholesale trucks back 
up to the outdoor platform where a hinged steel 
platform is flipped over to bridge the gap between 
truck and loading dock. Cases are skidded off the 
conveyor, across the bridge, and into the truck. 





From the wholesale trucks the conveyor makes 
a right angle turn up a slight incline onto another 
platform which is exactly the same height as the 
floors of the trailer trucks. Again the cases are 
skidded off the conveyor as they arrive and into 
the truck. 


Key elements in the system are the control 
panel which governs the accumulation of the cases 
and directs the traffic, the case stacker, and the 
floor level conveyor. Perhaps the slickest aspect of 
the system is the fact that three different types of 
trucks can load at three platforms of different levels 
all served by the same conveyor at the same time. 


Stacked cases move along floor-level conveyor 
to appropriate spot in cold room. They are 
dragged off the conveyor and slide into load- 
ing position by doors leading to trucks. 





































Cold room also serves as loading platform. 

Trucks back up to doors that line two sides of 

cold room. Stacked cases are moved direct from 

cold room to truck without any other loading 
space needed. 


Beyond the cold room, conveyor leads to out- 
door loading platform for wholesale trucks. Con- 
veyor makes a 90-degree turn to the right just 
after the case stacker and then moves in a 
straight line through cold room to out-door plat- 
form. At point shown in photo (left) conveyor 
makes a 90-degree turn, this time to left. At the 
same time it goes up a slight incline which raises 
the conveyor to the level of the trailer trucks. 
Three types of trucks with three different floor 
levels are loaded from this one conveyor. 


September, 1956 





Geatrice Foods Company's rércea- Wide 
Coutract 7s the “Forerunner of — 


A New Trend in Labor Negotiations 


There’s a revolu- 
tionary change _tak- 
ing place in dairy 
labor union-negotia- 
ting techniques that 
e will affect hundreds 

of operations — this 

year and as many 
more again next year. The change is 
toward area-wide contracts. 


Men in the business who specialize 
in labor relations have seen it coming, 
have weighed carefully the alterna- 
tives, and have decided it is good 
strategy to bargain with a labor union 
for one contract to cover multiple op- 
erations over a wide area. Not all com- 
panies agree on this. Some companies 
have already served notice that they 
want to continue to bargain for local 
operations under local conditions. 


First major company to sign an area- 
wide contract is Beatrice Foods Com- 
pany, whose main offices are in Chi- 
cago. The contract covers more than 
100 plants scattered over 22 states in 
central and southern Teamsters’ Con- 
ference areas. It is significant this com- 
pany should be the first to work out a 
deal of this nature with the IBTeam- 
sters. The president of Beatrice Foods 
Company, William G. Karnes, was at 
one time, in his quick rise to leader- 
ship, in charge of labor relations for 
his company. He has taken an active 
interest and kept in close touch with 
labor relations trends in his company 
and in the industry. While he didn’t 
participate in the active negotiations 
over several months which culminated 
in the new master agreement with the 
Teamsters, his staff, who handle such 
matters, found a sympathetic ear to 
the practical aspects of such a drastic 
change in the company’s and the in- 
dustry’s dealings with organized labor. 


Principal powerhouse in the drive to 
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By PAUL POTTER 


company-wide 
agreements in the dairy industry in 


get area-wide and 
recent months has been the much-pub- 
licized IBTeamsters’ Vice-President, 
James Hoffa of Detroit. He has had the 
backing of President Beck in his ap- 
proaches to the dairy, bakery and 
kindred lines of employers. 


Ruthless Tactics 


In the trucking industry, where both 
over-the-road and local cartage con- 
tracts have been worked out in recent 
years by multi-state area agreements, 
the revolution had rough going. There 
were serious strikes in the process of 
The 
tactics of an experienced organizer, 


evolving agreements. ruthless 
who insisted that all employers get 
their feet under one table if they in- 
tended to employ union men or get 
out of business if they didn’t, brought 
wbout uniform rates and working con- 
ditions in the Central States area. A 
pattern was established for handling 
welfare funds and for processing griev- 
ances in an industry that was obliged 
to recognize the Teamsters’ leader in 
order to survive. This influence spread 
into the Southern Conference of Team- 





You Are Cordially Invited — 
Paul Potter, this 


article and nationally known 


author of 


authority on labor relations in 
the dairy industry, will be at 
the Urner-Barry Company booth 
Dairy 
Industries Exposition at Atlantic 


during one day of the 


City. You are cordially invited 
to drop in and discuss labor 
problems with him at that time. 
This will be a rare opportunity 
for you to meet Mr. Potter and 
get a professional slant on the 
tremendously important subject 
of labor relations. 











sters insofar as trucking operations are 
Then 1 1-state 
trucking strike in the Western Confer- 
ence, and Veep Hoffa’s appearance at 


concerned. came the 


the strike settlement along with the 
western leaders. In the eastern area, 
he has met more resistance from local 
or regional leaders; but his pattern of 
operations is being used, nevertheless. 


For several years the baking indus- 
try has been developing regional or 
even company-wide agreements for 
the men who deliver bread. The Team- 
sters have been organizing their own 
local leadership and urging veterans 
in dairy locals to join the trend toward 
area-wide contracts. The appointment 
of a committee to wait on Kraft Foods 
Company which tried to use the medi- 
um of a strike over hot-cargo clauses 
and such matters in Chicago to get a 
company-wide deal, is widely known. 
So also is the company’s refusal to bar- 
gain in one sitting for all its operations. 


Two Earlier Contracts 


Prior to this year, there were two 
Teamster contracts in existence which 
covered all its members employed by 
a multi-plant company. One was with 
Pet Dairy Products Company of John- 
son City, Tennessee, an affiliate, with 
separate Milk 
Company. This contract covers several 
plants and several states. At first it 


management, of Pet 


had a rate range on wages and com- 


mission rates, because of local vari- 
ations of company operations in milk 
and ice cream. Recently the rates have 
been made more nearly uniform, as 
have other working conditions in the 


multi-plant agreement. 


Another contract recently consum- 
mated is with the Roberts Dairy Co., 
which has milk cream op- 
erations at Omaha and Lincoln, Ne- 


and ice 
braska, and Sioux City, Iowa, with 
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branches in the same geographical 
area. This contract follows the lan 
guage of the Central States trucking 
contract more closely than does the 
one just signed by Beatrice Foods 
Company. Rates, however, are estab 
lished locally. 

The Beatrice Foods Company con- 
tract went into effect June Ist, this 
year, and runs for five years. It is the 
result of several months of negotiating 
by the company’s labor relations staff 
with Veep Hoffa and his appointees. 
Meetings were held at Detroit, Chi- 
cago and elsewhere. Prior to its execu- 
tion there Beatrice 
Foods Company plants that had con- 
tracts with a June Ist expiration date 
or had an open contract that the union 


AN 


were some 40 


handicapped by union rules in metro- 
politan markets. At least we can as- 
sume that top union officers who say 
they want to save retail milk delivery 
and thus more jobs, have given the 
company this five-year tenure in which 
to try to satisfy older men who want 
certain routes, yet leave management 
the final say, subject to grievance pro- 
cedure, in selecting the best man for 
each retail route. Seniority in jobs 
applies in other departments in dairy 
operations, but not on retail routes. 


Provision for Local Variations 


There are other clauses in this 
master agreement which have been 
just as carefully written and bargained 


for to fit the dairy industry. One reads 





James Hoffa, controversial vice-president of the Teamsters Union, took a personal hand 


in the Beatrice Foods Company contract. 


He is shown here with Teamster’s President 


Dave Beck (left) at $100-a-plate dinner given in his honor at Detroit in April. There are 
indications that a basic issue in the area-wide contract development is more power for the 
national union at the expense of the locals. 


had deliberately let ride until that 
date. The economic pressure between 
an employer and a union, with so 
many plants in Illinois and nearby 
states where a shutdown was possible, 
realistic 


served as a_ practical and 


backdrop for negotiating a master 


agreement. 

It is significant that the company’s 
long-time and well-known resistance to 
demands for such things as seniority 
in bidding on retail milk routes was 
recognized by the union’s bargainers. 
Such bidding on routes is in a good 
many major city agreements. It has 
always been regarded as one of the 
reasons why retail routes have been 
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the contract and finds very little lan- 
guage adopted from other agreements. 
All “money matters” such as wages, 
commission rates, length of work-week, 
welfare programs, etc., are avoided in 
the master agreement. They will be 
included in an addendum that is bar- 
gained for at each plant in Beatrice 
Foods Company which comes under 
the master contract. With more than 
40) plants in which local addenda had 
to be worked out as of June Ist, by 
mid-August there were several plants 
still negotiating at local levels, plus a 
few that had decided to refer the mat- 
ter to a Joint Aree Committee, which 
has full power to decide the matter. 


This Joint Area Committee arrange- 


ment is rather unique in dairy industry 


practice. It is composed of three men 
named by the company and _ three 
named by the IBTeamsters, with full 
power to decide grievances, interpret 
and even change the contract by major- 
itv decision. In the contract language 
this Committee has jurisdiction over: 


a. Disposition of grievances which 
cannot be settled at the local 
union and management level; 


Negotiation of local bargaining 


matters which have become 


deadlocked at the local level: 


Interpretation of the provision of 
of the Master Agreement; 


Negotiation of any additions, 
deletions or modifications of the 
Master 
term thereof which may be mu- 
tually by both 
parties; 


Agreement during the 


agreed upon 


Formulation of rules and regula- 
tions for the purpose of admin- 
istering the Master Agreement 
and its Addenda. (The addenda 
will contain local rates and work- 
ing conditions.) 


The union and company have named 
alternates to the Joint Area Commit- 
tee, so that actually when cases come 
before it dealing with milk, ice cream, 
butter, cheese or other operations, men 
from the union locals and company 
operations familiar with each type of 
trade will be sitting in the sessions. At 
the first such meeting, held recently, 
three matters came before the Com- 
mittee. The rules of procedure and 
of rendering decisions have been 
worked out. The contract spells out 
the procedure thus: 


“The Union and the Company agree 
that there shall be no strike, lock-out, 
tie-up or legal proceedings without 
first using all possible means of settle- 
ment as set forth below.” Disputes 
unsettled at the 
definite time limits go to the Joint Area 
Committee. The contract then pro- 


local level within 


vides that “any decision reached by a 
majority of the members of the Joint 
Area Committee shall be final and 
binding on the parties.” It further pro- 
vides that “should the Joint Area Com- 
mittee fail to reach an agreement, it 
shall either arbitrate the matter under 
the rules of the American Arbitration 
Association, or notify the parties of its 


(Please Turn to Page 74) 
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"Good enough fo eat!” 


Perfect product reproduction with 





KVP heat sealing wrappers 


This is the age of realism in food packages . . . when products that look 
their best sell best. 
Look at these foods. You can almost “pick them off the page.”’ 
They’re “‘real.”” When the housewife says that . . . you’re IN! 
Whatever your product . . . meats, poultry, sea foods, fruits, vege- 
tables, macaroni, pies, bread, cookies and baked goods of all kinds . . . 
look to KVP for: 


Top art work—top printing— 
top mechanical operation— 
top protection—top economy. 


Choice of up to 6 colors letterpress . . . 8 colors gravure. 
Send your present wrappers for estimate, or suggested improvement. 


If you have a new product “in the works,” ask KVP artists to help 
you give it brilliant life and sales appeal. 
THE KVP COMPANY, Kalamazoo, Michigan 


SPECIALISTS IN FOOD PAPERS FOR PROTECTION AND SALES APPEAL 
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The Cape covering fleet of Reise’s Dairy, Inc., Swansea, Massachusetts 


@) Cane Codders like their milk in Lamb Glass Bottles 


For eye appeal and maximum 
protection of their premium quality 
milk, Reise’s Dairy of Swansea, 
Massachusetts, uses Lamb Glass 
Bottles. 


The steadily growing volume of this 
dairy — in the cradle of our nation — 
reflects a recognition of superior qual- 
ity and service. And the Reise Brothers 
regularly use Lamb Bottles to deliver 
their milk at its best. 

Shown at left — Ernest Reise, Trea- 
surer, and his brother Al Reise, Presi- 
dent, are enthusiastic about the benefits 
of “on-the-bottle” advertising. At 2¢ per 
bottle, figuring an average of 30 round 
trips, it costs only 7/100¢ per impres- 
sion and is an economical form of 
advertising. 


For more information — for samples — use this 
coupon to send in your name and address .. . 


THE LAMB GLASS COMPANY 


MOUNT VERNON, OHIO 


Please send samples of your 

quart bottles for our examination. 

Cap size: 3871) 4800 510) 56 

Bottle Height: 8-5/8") 91/2" () 
(Underscore one or more) 


Bottler__ penantie 








St. and No.. ee 





City and State 











Vhere rere Bacterial Weeds ae 


Welk as the Common Garden Variety - 
a Fact You Should Recognize When Dealing 


wtth 


Starter For Cottage Cheese and 
Cultured Dairy Products 


By H. H. WHITING 


HEN AN INDUSTRY EMBARKS upon a pro 

gram designed to make its customers more 

quality-conscious, the end result is very likely 
to be a consumer that is more discerning. That is exactly 
what has happened in the dairy industry. Consumers are 
more quality-conscious; they are more discerning. 


Manufacturers of cultured dairy products, because 
of the delicate nature of both the manufacturing process 
and the flavor of the product they create, have had a 
full quota of quality problems. Two major difficulties have 
confronted them. These difficulties have been, first, main- 
taining product uniformity and, second, a uniformity with 
some special characteristics. 

In the early days, cheese was made with the bac- 
teria that nature gave us, both good and bad. Today, 
with quality-conscious customers to satisfy, highly-skilled 
laboratory technicians are required to isolate the desired 
bacteria in order to produce a finished product that is 
both uniform and appealing. 


Bacteria are basic in the manufacture of cultured 
dairy products. Let’s take another look at them. 


In the first place, bacteria are tiny living plants that 
have a variety of growing habits. The so-called Lactic 
acid bacteria have somewhat the same relation to other 
bacteria cells in milk as grain growth has to weeds and 
thistles. When we work with bacteria we are working 
with living, breathing objects so small that they cannot 
be seen with the naked eye. Just as it is with grain and 
weeds, so it is with bacteria. When the environment is 
prepared properly and the optimum conditions for growth 
maintained, the tiny seed will grow and multiply as a 
pure culture. They will produce the results that are de- 
sired if given a chance. Contamination and mistreatment 
are the source of the bacteriological weeds. 

The cells or bacteria life are what cause the souring 
process. They can be selected from milk by technicians 
trained in the business of isolating them. This is, how- 
ever, an exacting, specialized procedure. 

The dairy laboratories, specializing in the production 
of cultures, have the equipment and the trained person- 
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H. H. Whiting’s whole background, history and 
existence are inseparably intertwined with dairying. 
He first saw the light of day on a Wisconsin Farm. 
He attended the Wisconsin Dairy School and later 
managed several cooperative creameries throughout 
the state. Prior to World War I he took the Wisconsin 
Buttermaker Association first prize in butter, scoring 
three times running. 

Mr. Whiting served as a by-products specialist 
with the Dairy Division of the United States De- 
partment of Agriculture and subsequently produced 
and sold his own cottage cheese nationally. 


Since 1933, when he helped to develop the 
Verley Products Division of the Albert Verley Com- 
pany, Mr. Whiting has added new dimensions to 
his stature as a specialist in dairy cultures. He is 
acting dairy technician for the Albert Verley Com- 


pany. 














nel available so that they can produce cultures at a more 
economical figure than most dairy plants. However, the 
plant operator who uses one of these special select cul- 
tures must remember that in order to get results he must 
follow the directions put out by the laboratory. The cul- 
tures are packed in glass under vacuum and may be 
grown at temperatures from 70° F. to 100° F. as required. 


The mother culture for cottage cheese is a pure 
Lactic strain that grows and gives the best results at 70° F. 
to is" F. 
hold a place between the pure culture and the working 
starter. It is similar to the practice followed by farmers 
who grow a special plot of hybred seed grain to insure a 


The culture can be carried forward daily to 


good live seed without having to purchase from the pro- 
fessional seed producer is like the dairy culture laboratory. 
It must not be forgotten, however, that a culture for dairy 
products has a life measured in days instead of years as 
is the case with grain. 


To carry forward a mother culture on a starter suc- 
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WHEN YOU BUY WESTFALIA 
YOU GET THE BEST ~~ 






a POE fy ee 
. ¢ — 
Look at facts, not claims. Here are J te 
s 
some of the advantages you get” ., 
. ° ° ! 1 
i 
only in the Westfalia line pion A Proof of Westfalia’s vibration-free ; 
ask any user. These features are * operation: Run any Westfalia / 


° ° * machine—place a nickel on edge ¢ 
unobtainable in any other separator *._ on level surface—coin will _ 4%” 
~ - 


on the market. Compare! cia TT ge 


7 
eee 


No vibration 

You get heavy, non-expanding cast frames clad in 
stainless steel plate, not merely fabricated frames. 
Cast frames mean more rugged construction, thus 
greater stability, no vibration—see “coin test” sketch. 


Smoother-running performance 

You get one-piece solid drive spindles, which run 
more smoothly than hollow spindles, and eliminate 
condensation in the gear chamber. You get precision 
built parts—part replacement is unbelievably low. 


Highest separating efficiency 

You get highly polished discs to assure non-turbu- 
lent flow for unmatched separating efficiency, thus 
giving additional profits. 


Designed for sanitary standards 

You get TOP FEED for easy accessibility, easier 
cleaning. No messy floor level milk feed connections. 
Milk stream does not run through drive spindle—You 
get milk stream contact parts made of stainless steel 
with smooth, easy-to-clean surfaces. Permanently bal- 
anced bowl is made of forged high strength stain- 
less steel. 


Heavy duty motors 


You get special torque-controlled motors, which 





are oversized and operate at low starting amperage 
for protection against burn-out. Westfalia motors 
start smoothly, last the life of the machine. 








= INQ | | — “oe Get all the facts 
from your Westfalia 
°° eo a Se oe ee Ke dealer today 


75 West Forest Avenue, Englewood, New Jersey 

















PROFESSOR FRANDSEN HONORED 
BY ADSA 


Professor and Mrs. Julius H. Frand- 
sen were among the honored guests 
of the American Dairy Science Asso- 
ciation from June 18th to the 21st at 
their annual meeting held this year at 
Storrs, Connecticut. 


At the Golden Jubilee ceremony of 
the Association on June 19th Professor 
Frandsen was honored by being pre- 
sented a plaque and Mrs. Frandsen 
an orchid corsage, for their success in 
the founding and editing of the Jour- 
nal of Dairy Science for the first 11] 
years of its existence. Professor Frand- 
sens award was in the form of a 
beautiful plaque with engraved golden 
shield. It was presented by Dr. Ira 
Gould, retiring president of ADSA. 








cessfully, first look at the sterile milk as the soil free from 
weeds. The culture is the pedigreed seed. Any contami- 
nation due to unclean jars, dust in the room, unscalded 
equipment, or unclean hands is the weed seed. This seed 
will grow and interfere with the Lactic acid bacteria 
growth desired. The undesirable results that are the har- 
vest from many a culture are due to the unclean methods 
used in their handling. 


Many operators make cultures using whole milk. 
They claim a better flavor in the culture. The better 
flavor is a fact. Fat does have a tendency to mellow and 
smooth out the flavor. The danger, however, is the tend- 
ency of fat in the mother to exclude the undesirable 
flavors and hinder in judging the Lactic acid qualities of 
the culture or starter in question. In my years of culture 
work, I have tried to build my starter on its ability to do 
the work I wanted done. For cottage cheese, I was chiefly 
concerned with the set of milk and coagulation. I did not, 
at this point, figure on flavor set or build the culture for 
that. In my opinion, it is best to ignore the flavor set 
but consider instead the Lactic acid and the cheese or 
cultured product to be made. 


Antibiotics or infected milk have caused no end of 
trouble in culture work. It should not be regarded lightly. 
To overcome much of this antibiotic trouble I have worked 
several years with an antibiotic-tested low-heat powder. 
I have been led to believe that the use of this powder 
gives a partial answer to some of the culture troubles. 

A supply of low-heat powder for the mother culture 
will last for months. Its constancy eliminates the vary- 
ing results that one gets when using milk taking from a 
new batch each day. The composition of milk changes 
from day to day and this can change the results of the 
culture. However, if milk is used to make the mother 
culture and starters, always select fresh clean milk not 
over 24 hours old. Be sure that none of it is from cows 
that have been treated for mastitis. If solids are low, 


40 


fortify this milk to 9.5 solids with antibiotic tested powder 
which will provide a better medium for the Lactic cul- 
ture to grow in. It seems to me, though, that the best 
way to avoid getting milk affected by inhibitory sub- 
stances through the cow is to use a good antibiotic-tested 
low-heat powder. Antibiotic-tested means that the pow- 
der has been used to grow a culture and from this a 
batch of cottage cheese or cultured product has been made. 


The business of making a culture requires good equip- 
ment, extremely sanitary surroundings, and a high degree 
of skill. Necessary equipment includes a supply of glass 
bottles or special quart bottles with screw tops. These 
may be purchased from the dairy supply house. A _pas- 
teurizing vat is needed and 
culture milk. 


an autoclave for sterilizing 


A utility vat will pasteurize six to eight bottles as 
well as two to 10 cans for working starter. These cabinets 
ire insulated and will incubate the 10-gallon cans and the 
bottle of culture. Ice can be added to the cabinet or vat 
when the culture has developed the desired amount of 
acid. A special incubator can also be used in which to 
set cultures for incubation. The incubator can be placed 
in a refrigerator to control high outside temperatures. 
Some people remodel a used refrigerator equipped with 
light bulbs, thermostatically controlled. This arrangement 
works quite well. Pipettes for transferring the culture 
in the inoculating process are desired. A nine cc pipette 
Can be used. 

Assuming that proper equipment has been secured, 
here are the directions for making mother culture with 
powder. 


Add 18 ounces of water to a quart bottle. Distilled 
water is preferred. Add 2.2 ounces of low-heat antibiotic- 
tested powder. 


Shake until dissolved. 


(Please Turn to Page 120) 
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Whether it’s squat, intermediate or tall — the Lily* line 
contains them all. Gives you interesting variation — with 
more appeal for your line. And provides a shape that’s 
distinctive and different from competitors. In this one 
line — there’s a size and shape to fit any dairy packaging 
need — for cottage cheese, sour cream or yogurt. 


The Overall Lid—available in paper, plastic or tin — 
insures positive operation — snaps on, snaps off. Rigid- 
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rolled rim adds to sturdiness — especially important in 
either automatic or manual capping. Engineered lid seat 
helps protect moisture and flavor by keeping the air out. 
In short—the 30 years’ dairy experience in back of the 
Lily line assures full protection of your product from 
plant to consumer. 


“Look to Lily” for the correct dairy containers to boost 
your sales. Write us or call your Lily man today. 


LILY-TULIP CUP CORPORATION 
122 East 42nd Street, New York 17, N. Y. 


Chicago * Kansas City * Los Angeles * San Francisco * Seattle * Toronto, Canada 


Pick a new shape from this variety — 
eal with more vitality 





41 











Ore “Shey au Yburswer — 
Or a Symptom? 


@ Nine out of 10 dairies presently using retail quantity-discount 
plans report that the plans are working satisfactorily. 


@ By an overwhelming majority, present users of retail quantity- 
discount plans testify that the plans have helped to keep retail trade. 


@ Two dairies in three currently using retail quantity-discount 
plans say the plans have helped them increase their retail business. 


@ Three out of four dairies presently using retail quantity- 
discount plans say they would recommend installation of such plans 
by dairies in other communities not now having them. 


@ About one dairy in four now using a quantity-discount plan 
has heard of some reaction on the part of stores, but twice that 
number of dairies report no awareness of store reaction. 


@ Changes, modifications and improvements made by indivi- 
dual dairies using quantity-discount plans, or by groups of dairies 
serving specific communities demonstrate the competitive versatility 


of this method of pricing. 


HESE ARE the major findings of 

a study made by the research de- 

partment of the National Associ- 
ation of Sanitary Milk Bottle Closure 
Manufacturers. Dairies having experi- 
ence with retail quantity-discount 
plans in 25 urban communities in 13 
states were canvassed. 

This is the second such survey made 
by the Association. In 1952 a com 
pilation was published of 14 different 
plans in use in 25 urban communities 
in 13 states and the District of Col- 
umbia, together with the record forms 
employed in the operation of these 
plans. 


Because it could interview the same 
companies four years later, the asso- 
ciation was to assess the gains, or 
losses, or mutations of the quantity- 


discount program. 


Here is what the study found. 

Quantity-discount plans are reported 
to be working satisfactorily. The major 
reason, uncovered in the survey, is 
that the retail quantity discount pro 
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vides a means by which dairies may 
use a widely accepted selling tech- 
nique, a discount for volume purchas- 
ing, in meeting competition that has 
no delivery expense. 


Quantity-discount pricing increases 
retail trade. The major reasons ad- 
vanced were: it increases big stops 
and points per stop; it helps to reduce 
store differential; and is a better argu- 
ment for multi-unit delivery. 


Dealers recommend a quantity-dis- 
count program in those communities 
where it does not exist. The big factors 
behind this opinion is that quantity 
discounts make for a more efficient 
dairy operation through larger routes, 
large buyers, greater profit on quan- 
tity sales; retail is important to a suc- 
cessful dairy operation — quantity dis- 
counts holds and builds retail volume, 
and quantity discounts help meet local 


competitive conditions. 


Reaction of stores and supermarkets 
to retail quantity-discount plans. The 
important factor here is that the stores 


are apparently indifferent, 56 per cent 
of the dealers reporting no comment 
of any kind from stores and super- 
markets. Of the 27 per cent who did 
get adverse comments, most disclosed 
that stores resented dairies competing 
on price. 


Changes in quantity-discount plans 
demonstrate the competitive versatility 
of this method of pricing. Dairies that 
were operating quantity-discount plans 
four years ago in the urban areas sur- 
veyed have made many changes, mod- 
ifications and improvements in the 
details of the plans. The report ob- 
serves, “Not only does this individual 
approach to the problem of local ad- 
justment demonstrate the competitive 
versatility abiding in the QD method 
of retail pricing; it also confirms the 
belief that no single plan of retail 
quantity pricing can be the answer 
to every city’s problem.” 

Certain patterns, however, do de- 
velop as the 34 different plans in these 
communities are analyzed. The tabu- 
lation shows that 50 per cent of the 
plans operating in the cities surveyed 
are based on total monthly purchases 
or quarts. 


Twenty-nine per cent are based on 
the number of quarts per delivery, and 
21 per cent are based on list price 
plus service charge or less discount 


per delivery. 


Families taking 60 or fewer quarts 
per month have equal or better oppor- 
tunity to benefit by a majority of 
the retail quantity-discount plans now 
in operation as do families or stops 
taking only 


Table 1. 


larger quantities. See 


Quantity discounts are an attempt 
to deal with the problem of a realistic 
and equitable charge for delivery serv- 
ice. They are based on a recognition 


(Please Turn to Page 46) 
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QUANTITY DISCOUNTS: |. 
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Review 


| “We're going 100% to 
Stainless Steel cans” 


says N. N. Woebkenberg, President 
H. Woebkenberg Dairy Company 
Reading, Ohio 






Mr. Woebkenberg has this to say about the 
cost angle regarding Stainless Steel milk 
cans: “Since they are solid, corrosion-resist- 
ant Stainless Steel all the way through and 
never need be tinned, our savings on main- 
tenance alone will more than make up for the 
additional cost. And as far as we can tell, the 
Stainless cans will never wear out. They take 
abuse better. There’s no rust or milk stone 
problem. In addition, Stainless cans look 
better, they’re smaller and lighter, and they 
withstand sterilization better. We plan to 
go to Stainless cans across the board.” 

H. Woebkenberg Dairy Company has 
other reasons to be happy, too. About 40 
commercial customers now use the gleaming 
Stainless Steel bulk milk dispensers that are 
such a common sight in restaurants today. 
Customers like the dispenser milk so much 
better (it’s colder and fresher) that over-the- 
counter fluid milk sales have increased 20%. 
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UNITED STATES STEEL CORPORATION, PITTSBURGH + AMERICAN STEEL & WIRE DIVISION, CLEVELAND + COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO 
NATIONAL TUBE DIVISION, PITTSBURGH ~- TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA. - UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


USS STAINLESS STEEL 


SHEETS - STRIP - PLATES - BARS «+ BILLETS - PIPE - TUBES + WIRE + SPECIAL SECTIONS 
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| Kampo Transit, Inc. is owned and operated by Fred Kampo of 
KAMPO TRANSIT. I Neenah, Wisconsin. Mr. Kampo has found that his eight (8) 5,000 
4 NC. gallon CERTIFIED milk transport trailer tanks are custom engi- 
neered for his operation, weighing out perfectly on all axles. The 
drivers claim that these tanks (despite their large capacity) are the 
easiest pulling units in the fleet. 
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Babbitt Brothers Transfer, under the active manage- 
ment of Mr. Frank Babbitt, owner, operates out of 
Bloomer, Wisconsin. Mr. Babbitt reports that the 
| CERTIFIED tanks have the lowest center of gravity 
and the most eye appeal of any tanks in his operation 
of equal capacity. 


















. Mr. Elmer Jensen, owner and operator of eight (8) 
JENSEN’S DAIRY EXPRESS CERTIFIED milk transport trailer tanks, has his head- 
j quarters at Independence, Iowa. Mr. Jensen purchased 
j his firsts CERTIFIED tank in 1942. This tank has been 
in continuous service for fourteen years, has covered 
over 100,000 miles per year, and has never been tied up 

for repair. 

































9 With the absence of metal to metal contact in the 
. CERTIFIED design, Mr. Jensen has moved milk from 
Iowa to Texas in the summer months, a run of approxi- 
mately 72 hours, with a temperature rise of only four 
degrees. 
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Milk Transport, Inc. of New Brighton, Minnesota, under the 
direction of Mr. Les Babbitt, owner and operator, purchased 
their first CERTIFIED milk transport trailer tank in 1942. 
As their business has grown, Mr. Babbitt has added addition- 
al units and today has nine (9) CERTIFIED tanks in his 
fleet. With his entire fleet in almost constant use, Mr. Babbitt 
4 ) has found over the years that the CERTIFIED tanks are 
vo sturdy, exceptionally well insulated, and good looking. 








anage- 
out of 
at the 
ravity 
ration 




















g= ce eee a eee ee me ea es 
; STAINLESS & STEEL PRODUCTS CO. AMR 
1 1000 Berry Avenue ° St. Paul, Minnesota 
| 
: Please send your Bulletin No. TT-1A giving full details on the 
| construction and features of Certified Transport Trailer Tanks. 
TRANSPORT 
TRAILER TANKS ! 
NAME 
Every CERTIFIED trailer tank is backed | = 
by 48 years of engineering and fabri- | 
cating experience. CERTIFIED tanks are | ADDRESS 
designed to provide maximum payload, I 
compatible with sound engineering | CITY ZONE STATE 
Principles. Capacities range from 500 1 


through 5,500 gallons. 





RETAIL QUANTITY-DISCOUNT PLANS NOW OPERATING BEGIN BENEFITS TO DELIVERY 
CUSTOMERS IN THESE QUANTITY RANGES 


Up to 30 qts. 31 to 60 qfts. 
per Month per Month 
49% 21% 


61 to 90 qts. 91 qts. or more 
per Month per Month 
15% 15% 


TABLE 1 


of the fact that in a retail delivery 
system it is cost per stop or per cus- 
tomer rather than cost per quart that 
is important. 


Under a flat price plan the price 
per quart includes an allowance for 
delivery service. The customer who 
takes one quart of milk pays the same 
charge for delivery as the customer 
who takes 10 quarts. Actually it takes 
just about as much time and costs just 
about the same to deliver one quart 
as it does to deliver four, five, or six 
quarts. If the delivery service allow- 
ance is five cents a quart then the 
one-quart customer is paying a nickel 
for the same service that costs a neigh- 
boring five-quart customer 25 cents. 

What 
ation in which the large customer is 
subsidizing the small customer. Mr. 
Vernon Hovey, Jr., General Ice Cream 
Corporation, Schenectady, New York, 
told the New England Milk Dealers’ 


it boils down to is a situ- 


Association that a study conducted by 
his firm demonstrated that a retail stop 
taking less than three-and-a-half quarts 
was a losing proposition because it did 
not pay for the cost of delivery. 


Mr. Hovey 


fact, the loss 


argues that it is this 
suffered on the small 
customers, that enables special pricing 
plans to flourish. A cash-and-carry 
gallon jug operation has a spectacular 
price appeal to large buyers because 
they don’t have to pay for somebody 
else’s delivery service when they take 


home a gallon of milk. 


The ultimate expression of quan 


tity-discount plans, of course, is a 
method of pricing in which the cus- 
tomer pays a platform price plus a 
Indeed, the 


system of sub-dealers, or “bob-tailers” 


delivery charge. whole 
as they are known in some markets, 
The sub 


dealer pays a platform price and adds 


is based on this concept. 


his charge for delivery. He does not 


make his money selling milk. He sells 
Harold Sewell 
of Akron, Ohio, has made an extensive 


delivery service. Mr. 


study of the platform-price-plus-deliy- 
pricing milk. 
He believes, and so does the American 
Milk Review, that there is a great deal 
of merit in this 


ery-charge method of 


method of pricing, 
There have been one or two attempts 
around the country to put such a sys- 
tem into operation, but none have 
been very carefully thought out. They 
market 


into a price war and their sponsors 


have uniformly thrown the 
into bankruptcy. Nevertheless, quan- 
tity-discount pricing is evolving in that 
direction 

The trouble with most quantity dis- 
counts is twofold. In the first place 
they call the customer’s attention to 
the inequities of a two-price system 
without completely correcting the situ- 
ation. Secondly they are likely to be 
rather complicated both for the cus- 
tomer and the bookkeeper. Finally, 


quantity discounts, while they are 
based on sound logic, are too often 
regarded by the competition as clever 
cutting the 


devices for price. The 


(Please Turn to Page 50) 
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G. P. GUNDLACH AND CO. 
Seruants to the Dairy Industry 
CINCINNATI 3, OHIO 


1201 W. EIGHTH ST. 
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“You'd be on Cloud Nine, too, if you 
bought Johnston’s Dairy Powder to 
save big money on freight.”’ 


CHOCOLATE AND COCOA DIVISION 


MILWAUKEE, WISCONSIN ® HILLSIDE, NEW JERSEY 


~y 


Robert A. Johnston Co. 
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New Diversey 
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DAIRY OWNERS AND MANAGERS like TIG’s 
money-saving advantages. You use up to 20% less 
cleaner! And you get far superior cleaning results due 
to TIG’s high concentration of powerful cleaning 
agents in liquid form. A single ounce makes 15 gal- 
lons of hard-working solution— instantly. Fully effec- 
tive in hard or soft water . . . yet TIG is completely 
neutral in solution, harmless as water to hands and 
to equipment. 


NO SLIPPERY FEEL. That’s one of the big reasons 
why dairy cleanup crews like TIG. With TIG in the 
wash tank they get a firm, safe grip on parts... 
washing gets done faster, easier. 


HANDY TIG DISPENSER ELIMINATES WASTE. 
Calibrated plunger automatically measures exact 
amount of TIG needed. No guesswork. And the 
compact 10 gallon TIG container fits anywhere, is 
always right where you want it. Saves floor space— 
one TIG drum goes as far as a 325 lb. barrel of 
granular cleaner. 


ASK YOUR DIVERSEY D-MAN to demonstrate 
how TIG puts the brand new lustre back on your 
stainless steel equipment, and saves you money on 
all your hand washing operations. Or for more in- 
formation, write The Diversey Corporation, 1820 
Roscoe Street, Chicago 13, Illinois. 
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MAJOR ADVANCE IN MILK BOTTLE PROTECTION! 


THATCHER 


[hu-g 





® Fits Right Into Your Operation... . 

Thatcher Nu-glas process is completely 
automatic, easily installed . . . no expensive 
change-overs required! Consists of two 
stainless steel spray guns located on each 
side of conveyor, between washer and 
filler. Spray guns adjust to height of bottles. 
Air pressure and specially-developed Nu- 
glas solution feed through valve-controlled 
pipes. System is mechanically simple, 
trouble-free, operates indefinitely without 
maintenance. 





FROM THATCHER comes Nu-glas . . . the most sig- 
nificant development in dairy packaging since Dr. 
Hervey D. Thatcher invented the milk bottle. Amazing 
Nu-glas process lengthens the life of your bottles... 
reduces line breakage up to 50%. Line production 
is increased . . . less down time . . . bottles look 
sparkling new every trip. 





THATCHER 


THis is HOw fJu-glas... 


Increases Line Production 
105% 


104% 
103% 
102% 
101% 
100% 


NORMAL SPEED 





% OF NORMAL LINE SPEED 


12 24 36 48 60 
DAYS FILLING AFTER INSTALLATION OF Nu-glas 


Bottles sprayed with protective Nu-glas coating, be- 
cause of the lubricating effect, substantially increase 
line production. 


48 


a@S PROCESS 


TRADE MARK 








Thatcher Nu-glas process applies an invisible, micro- 
thin coating to bottles each time they pass through 
the production line. The protective Nu-glas coating 
reduces abrasions and scratches . . . strengthens any 
scars which may have occurred. Result: your milk 
bottles are rejuvenated each trip, look and perform 
like new. 


Nu-glas has been developed for the dairy industry 
by Thatcher, who manufactures only glass containers. 
Nu-glas equipment was designed in collaboration 
with the Cherry-Burrell Corporation, who will arrange 
for manufacturing and distribution. 


Decreases Line Breakage 
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DAYS FILLING AFTER INSTALLATION OF Nu-glos 


A substantial decline in breakage from normal ex- 
are treated with 


pectancy occurs when bottles 


Nu-glas. 
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e Lengthens the life of your bottles 
s elnstalls right on your line. 


All These Advantages 


with TJu- glas 


TRADE MARK 


@ UP TO 50% LESS LINE BREAKAGE 
Nu-glas coating reduced line breakage 
more than 50% in actual tests . . . a sig- 
nificant savings in bottles and fluid milk. 


@ INCREASED PRODUCTION RESULTS 
Nu-glas treated bottles move freely, easily 
in filler, capper, conveyor . . . less down 
time . . . permit 4'2 % increase in pro- 
duction based on actual tests. 


@ Nu-glas BOTTLES EVERY TRIP 
Nu-glas coating adds sparkling lustre to 
surface of glass . . . makes your milk bottles 
look like new every trip. 


@ LONGER BOTTLE LIFE 









UNRETOUCHED PHOTO 







le, ala Protective Nu-glas coating lengthens the 

ae through COMPARE THESE BOTTLES life of your bottles . . . coating is renewed 

1s coating Untreated bottle (left) looks scratched and every trip. 

thens any scuffed after many trips, while Thatcher r—.. 

your milk Nu-glas treated bottle (right) still looks 

d perform sparkling and ready for many more trips! bites 

THATCHER 2 

~~ ; : te Ge fe ae 

ontainers. 

jaboration Sead For Your Pree Copy! | 

Il arrange j 
Get complete facts on Thatcher Nu- | } 
glas process . . . send for free illus- ( r f 
trated brochure today. a 

cage —F 


THATCHER GLASS MANUFACTURING CO., INC. | 
100! Grand Central Ave., Elmira, N.Y. 


Thatcher Nu-glas Developed By 


cage 
«| Vl THATCHER GLASS 


Manufactured and Distributed By 








(] Please rush brochure on Thatcher Nu-glas Process. 
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CHERRY- BURRELL 
48 60 aol @aeol © Ganon. DAIRY 
OF Nu-glos | 
427 W. Randolph Street, Chicago 6, Illinois 
STREET 
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QUANTITY DISCOUNTS — 
ANSWER OR SYMPTOM 


(Continued From Page 46) 


result, unfortunately, is quite likely to 
be a price war. 


It seems to us that the industry's 
interest in quantity-discount plans (it 
is surprising the number of markets 
that have them in one form or another) 
is part of the great 
process that we have remarked upon 
from time to time. 


evolutionary 


The industry is 
groping for an answer to the problems 
that the rise of store-buying, an ex- 
panding population, and 
livery costs have created. 


rising de- 

Quantity 
discounts, despite their imperfections, 
are a mature expression of this search. 
They are based on the rather elemen- 
tary but vitally important fact that 
delivery costs must be thought of in 
terms of quarts. The method of ap- 
plying the discounts will continue to 
evolve. It is our guess that they will 
become more simple, easier to handle 
as they move closer to the ultimate 
which is a platform price plus a de- 
livery charge. 


Pasteurization Delivers Knock-out 
Punch to Q-Fever “Bugs” 


OWS, SHEEP, AND GOATS, 
C wis infected with Coxiella 
burnetti, are important sources 
of Q fever infection in man. The or- 
ganism is shed in milk as well as 


other secretions and excretions of such 








“I save time by making carbons.” 





animals. Where dairy cattle represent 
the primary source of Q fever infec- 
tion, the incidence is much higher in 
persons using raw milk than in those 
using pasteurized milk. 


These are some of the findings of 
undertaken to 


pasteurization 


a research _ project 


determine times and 
temperatures necessary to assure de- 
struction of this organism in milk. 
The project, a cooperative undertak- 
ing of the University of California, the 
Milk Industry Foundation, the Dair: 
Industries Supply Association, and the 
Public Health Service, has shown that 
when large numbers of the organism 
are present some may survive pas- 
teurization of milk at 
F. for 30 
teurization at this temperature and 
time by the vat method or at 161 


145 degrees 


minutes. However, pas- 


degrees for 15 seconds by the high- 
temperature short-time method, is ade- 
quate to protect the public health. 
An additional five degrees F. is rec- 
ommended for those products con- 
taining higher fat content or more 
sugar, such as_ half-and-half, cream, 
flavored milk and skim milk beverages. 









STAMPED 
STEEL 
HANDLES 


STANDARD 20 QT. 
STAINLESS 


CHANNEL TYPE 
DISPENSER 20 QT. 





¢ 








Zuality Built 
MILK CANS 


in Std. and Dispenser Types 
All Stainless Steel! 


CUP TYPE DISPENSER 20 QT. 
(WITH CAP) 









CLIP TYPE 
20 QT. DISPENSER 





PLASTIC 
CAP 


STAINLESS 
STEEL COVER 
7” DIAMETER 


PENN-MICHIGAN MANUFACTURING CORP. 


2730 SCOTTEN AVENUE., DETROIT 10, MICHIGAN 





50 


American Milk Review 


-Out 


idings of 
aken to 


nes and 
ssure de- 
in milk. 


indertak- 
nia, the 
he Dair: 
, and the 
iown that 
organism 
vive pas- 


. degrees 


ver, pas- 
ture and 
r at 16] 


the high- 
dd, is ade- 
ic health. 
F. is rec- 
ucts con- 
or more 
If, cream, 
yeverages. 





’ TYPE 
DISPENSER 





\INLESS 
, COVER 
IAMETER 





Ik Review 


Gh te Chity / 


You can be assured that your butter reaches the 
housewife “fresh as a daisy” when you wrap it 


in West Carrollton Genuine Vegetable Parchment. 


This reliable, time-tested parchment has 


great strength—wet or dry. Also it is odorless, 





grease resistant and insoluble. _ 


~~ 


Why not send for samples 2 T 

and information? - 
=| | West Carrollton 

es 
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BUTTER WRAPPERS VEGETABLE SHORTENING CELERY WRAPPERS 

BUTTER TUB LINERS CARTON LINERS CHEESE WRAPPERS 
& CIRCLES LINERS FOR MEAT TINS POULTRY WRAPPERS BUTTER BOX LINERS 

TRI-WRAP FOR PARCHMENTIZED KRAFT 

MILK & ICE CREAM SMOKED MEATS OLEOMARGARINE PLAIN OR PEBBLED 
CAN TOPS WRAPPERS 

Ps SLICED BACON WRAPPERS RELEASE PARCHMENT 
AT WRAPPERS FISH FILLET WRAPPERS TA MALE WRAPPERS GREETING CARD 


LARD CARTON LINERS & INSERTS BAKERY PAN LINERS PARCHMENT 


GLOSS-WRAP for smoked meats (single, double or tri-wrap) © AVENIZED « MYCOBAN © QUILON & DRY WAXED PARCHMENT 
CLEAN FOOD PAPER—For Delicatessen and Grocery Stores, also Fish and Meat Markets. 


WEST CARROLLTON PARCHMENT COMPANY ¢ WEST CARROLLTON, OHIO 
SALES OFFICES: New York, 99 Hudson St. * Chicago, 400 W. Madison St. 
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Good Tdea from New Mexico 


Hinged Platform Bridges Gap From 
Loading Dock To Truck Floor 





ee 


- 
" 
| a 


he 


SMALL STEEL PLATFORM attached to 
A the main loading dock makes a simple 
bridge from dock to truck at Creamland 
Dairies in Albuquerque, New Mexico. The plat- 


—, = 


_ 
z 


form is made of sheet steel, dimpled to prevent ‘ 
slipping, about %-inch thick. The hinge feature 
permits the platform to be laid fiat on the main 
dock when not in use, flipped up and over to the 


floor of the truck when loading operations begin. 


Trucks are spotted in proper position. Cases 


of milk are moved by floor-level conveyor from 
the cold room to the loading dock. As they reach 








the appropriate truck they are simply pulled off 
the conveyor and slid into the truck. Simple, 


i —~ s — ie neat, inexpensive. 
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This inexpensive, hinged platform made of sheet steel is used to bridge the gap te 
between loading dock and truck at Creamland Dairies, Albuquerque, New Mexico. 

When not in use the bridge lies flat on the main platform. Ease with which V 

the bridge is placed in position is shown by photographs above and below. ‘ 

F 

h 














\ 
Cases of product are moved to loading dock by floor- | 
level conveyor. When cases reach the truck the loader | 
pulls them off conveyor and slides them across the 
bridge onto the truck floor. 
‘ 
52 American Milk Review 





ached to 
a simple 
reamland 
The plat- 
) prevent 
> feature 
the main 
er to the 
ns begin. 
n. Cases 
yor from 
ev reach 
ulled off 

Simple, 





ot 
st 

coceepggnet= 

ovine 

paeenmsecsneetn 5) 

















be Z i 
ote +P od 
ba 

‘ ie : 
we 5% BE ; _ 

ae 

4 
1 (Be 
* # 
ca fae # 
ara EL 

a 

’* HED ok 
a 

4a 
io aa 
% 4% 
esd de 
t¢# 4 
ta 











What’s wrong with this picture ? 


The answer: There are too many men in it. One man is 
all you ever need with a Milwaukee Paper Filler to uncase 
empty cartons, fill and case up to 25 Canco quarts per 
minute. Change-over to run as fast as 40 pints, ¥3 pints and 
¥%, pints per minute is speedy and simple, done without 
touching milk contact parts. 

As Mr. E. R. DeWitt, of Beaver Creek Dairy, Sparta, 
Wisconsin, writes after he “stood in” and watched the 
operation above: “We are running at a rate of 25 quarts 
per minute and one man does all the work. We have not 
had any leakers.” 

Your operator, too, can handle this volume and still have 
time to do other filling room jobs — without stopping filler 
operations. Which is one reason why so many dairies find 








the Milwaukee Filler profitable, whether used as a produc- 
tion filler or as a by-product and short-run machine. 

See your Cherry-Burrell Representative for full details, 
or write for literature. 


CHERRY-BURRELL 


2 oe oe ee | 





427 W. Randolph Street, Chicago 6, Ill. 


SALES AND SERVICE IN 58 CITIES—U.S. AND CANADA 





Rec J 


Electric Eye Shutoff. Canco cartons on Defector Finger passes over carton to make Closing and Dating. Filled carton in position 
accumulative infeed conveyor break light sure cover is open and carton is in correct to be sealed. Pour-hole liquid-tight with 
beam to keep machine in continuous auto- position to receive filling valve. If carton is cover flaps securely molded around carton’s 





k by floor- P 

Pag en matic operation. When last carton passes unopened or incorrectly positioned, milk does edges. Cartons dated or coded here, then fed 

ponte beam, filler automatically shuts off. Con- not leave filling valve and the carton is re- automatically to accumulative discharge con 
veyor holds 30-second supply of cartons. jected but not damaged. veyor for quick pick-off. 
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How About Driver Contests Based 
On Fuel Consumption - They Work 


RIVERS 


found 


HAVE a 
effect on 


very 
the 

operating trucks. Proper selec- 
tion and superb maintenance will do 
little if the 
Realizing operators of 


pro- 
cost of 


drivers abuse vehicles. 
this 


route trucks casting around for ways 


several 


and means of getting the best per- 
formance out of drivers have decided 
upon driver contests. So far results 
have been very good. A real saving 


to the fleet is indicated. 


Before starting a contest everyone 
has to be sold on the idea and must 
want it to work. No contest is fool- 
proof. It must have the cooperation 
of drivers, management and the main- 
tenance group. Above all it must re- 
main flexible so that changes can be 
made if the original plan turns out 
to be unfair. 


After looking for gauges of driver 
the fleets mentioned have 
finally settled upon fuel consumption. 


behavior 


Maintenance cost was considered but 
this gets very complicated and some 
times gets bogged down in a mass of 
bookkeeping and records. Differences 
in truck models as well as age fre- 
quently cause differences that are hard 
to handicap with any degree of ac- 
curacy. 

Fuel consumption brings its own 
problems of handicapping but they 
are not serious. We will give here 
the elements of several contests now 
in existence. To use them they must 
be tailored to the individual fleet and 
set of circumstances. 
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First take past fuel consumption 
records. If fuel consumption has been 
recorded with reasonable accuracy 


this is a good starting place. You may 
group of trucks that 
high fuel consumption. They may be 
old trucks. They 


than the newer models and they may 


find a average 


may be heavier 
have engines or gear ratios which just 
simply will not give results compar- 
able with the newer jobs. Obviously 
the drivers of these trucks must have 
a handicap to give them an 
break. One fleet 
trucks purchased prior to 1952 and 


even 
gives drivers of 
badly selected, a 2% mile per gallon 
handicap. 

Another group of drivers may have 
low mileage and show badly with dif- 
ferent truck models and makes. The 
drivers driving in 


low-mileage are 





WHAT'S YOUR PROBLEM? 


We have been publishing 
this feature TRUCK TALK for 
three years. Many readers have 
found it a most helpful and reli- 
able source of information. We 
suggest to fleet operators that 
there are opportunities here for 
good advice on all manner of 
problems connected with truck 
operation. Isn’t there some phase 
of the business you'd like us to 
discuss? Just write to TRUCK 
TALK, American Milk Review, 
92 Warren Street, New York 7, 
N. Y. 











areas of high traffic density and _ will 
never get the results the drivers get 
A typical handi- 
10,000 


miles per year is two miles per gal- 


with longer routes. 


cap for routes of less than 


lon. For similar reasons routes of less 
than 20,000 miles per year often re 
ceive a handicap of one mile per 
gallon. 


The reasoning behind the fuel mile- 
age as a gauge is that if the driver is 
conserving gasoline he is driving right. 
The fast, 
drives up to a red light fast and 


driver who accelerates 
usually drives too fast can never be 
economical of gasoline. It almost al- 
ways follows that the maintenance on 
his truck is high and he is usually 
relatively high in accident ratio. Gas- 
actually be 


oline consumption can 


measured. The rest cannot with the 
same certainty but it is there, never- 
theless. 

Contests usually last for six months 

that is there are two separate con- 
tests per year. It is wise to keep the 
drivers posted by means of a bulletin 
board or memorandum periodically at 
whatever periods fuel consumption is 
totalled. This usually helps keep up 


enthusiasm. 


Here some of the results of 


such a contest: 


are 


A driver refuses to be charged with 
a fraction of a gallon of gasoline that 
his truck would not take because the 
tank was full. 

Several drivers jumped all over the 
gas man for spilling gasoline when 
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CARDATION 
COMPANY 


PERFORMANCE REPORT ON AMERICA'S BEST SELLING TRUCKS: 


EXTREMELY PRACTICAL FOR OUR NEEDS” 


eee 





“Dependable on-time de- 
livery of our fresh dairy 
products is one of our most 
important problems. We 
are happy to say Chevro- 
let trucks definitely lessen 
this ilies. This dependability, combined 
with low-cost mechanical repairs and economi- 
cal gas consumption, makes Chevrolet trucks 
extremely practical for our needs. 

“We have had many very complimentary 
remarks from our drivers on the ease of han- 


... says Mr. W. J. Thompson, Transportation Mgr., Carnation Company, 
Los Angeles, Calif.—a typical user of Chevrolet medium-duty trucks. 


driver comfort. We feel that Chevrolet’s styling 
adds in making these trucks more attractive 
units. We have over 400 Chevrolet trucks in 
our fleet.” 


Everywhere in America today, you'll find 
Chevrolet truck owners echoing Mr. 
Thompson’s words saying, in effect, 
“Chevy puts more money in my pocket!” 
These great-performing trucks now boast the 
biggest, happiest family of owners to be found 
anywhere. Why not see your Chevrolet dealer 
and join ’em soon! . . . Chevrolet Division of 





“,.. DEPENDABILITY... AND ECONOMICAL GAS 
CONSUMPTION MAKE CHEVROLET TRUCKS 





keep the dling and quick maneuverability plus excellent General Motors, Detroit 2, Michigan. 
| bulletin 
lically at Modern features make new Chevrolet trucks the Performance Champs of the Middleweight Class! 
aption ss New high-powered V8’s with Extra high-compression 6's— Great automatic transmis- New Powermatic}—the first 
keep up moneysaving short-stroke de- the world’s most popular sions* available for whichever automatic transmission de- 
sign! truck engines! Chevy truck you choose! signed specially for big trucks! 
“ ? *Optional extra cost. 
sults of Siahedh cammaeen Movies 5000 through 10000 models. 
ade NEW CHEVROLET 
line that 
ause the 
¥ K- FOR 
, he . ° ° 
eh Anything less is an old-fashioned truck! 
1e when — 
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gassing the trucks. This ended spill 
age at the garage which probably 
amounted to several gallons per day. 


Another driver came to the main- 
tenance superintendent and claimed 
a credit for gasoline lost through a 
leaking tank. He was reminded that 
the tank was repaired the day after 
it was reported. Nevertheless, he was 
credited with four gallons. 

Several drivers voluntarily came to 
the maintenance superintendent and 
asked how to drive in a way to save 
He gave the usual 


gasoline. them 


advice. Don't speed, don’t try to beat 
other drivers away from a traffic light 
and approach stops gently. 


Rewards have to be handled judi- 
ciously. They cannot cost more than 
the saving. No matter what the mate- 
rial rewards, the drivers who get them 
must be made to feel that they have 
accomplished something. 


One fleet gives drivers gold bands 
to wear on their caps so long as they 
stay among top 12 drivers in the fleet. 
It also sends the driver’s wife a let- 
ter of congratulation and an order for 


MID-STATES 





Quality stitching wire manufactured to exact 
specifications for Ex-Cell-O machines. Wrapped 
on fiber throw-away spools for ease of handling 

. Snug fit . . . fast feeding without binding 
or tangling. 
Sizes—21 gauge and 23 gauge  Finishes—galvanized or liquor 


MID-STATES STEEL & WIRE COMPANY 


Crawfordsville, Indiana 
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* Jacksonville, Florida 


a $25 dress at a local dress shop. This 
the 


seem like dirty billiards to some peo- 


getting wife into the act may 


ple but it surely gets results. 


It has often been considered that 
a part of the reward was first crack at 
the new trucks as they come into the 
Heet. Actually this does not work out 
so well because most fleets like to put 
the newer vehicles on the longest runs 
and in the more remote routes be- 
cause they are more dependable and 
road calls are not so frequent as at the 
costlier locations. 


You can look for such a contest if 
well-handled to improve fuel mileage 
more than one mile per gallon. How 
much more depends upon how well 
your drivers are controlled now. The 
work something like 


economics out 


this! 


If & route truck costs 10 cents per 
miles to operate, about 7% cents are 
variable costs. The rest are fixed and 
there is little you can do about it. If 7% 
cents is the variable cost about 28 per 
cent of this is gasoline cost. If you 
can take a pretty good bite out of the 
gasoline cost you are getting at a 
pretty healthy part of the variable 
cost that responds to kind treatment. 
And bet that the 


nance cost will go down with it. 


you can mainte- 


SPECIAL MILK PROGRAM 
EXPANDED 


All nonprofit child-care institutions 
are eligible to take part in the Special 
Milk Program. The Department of 
Agriculture has revised and _ reissued 
regulations for the program, putting 
into effect the extension of eligibility 
provided by Public Law 752 (84th 
Congress) which was signed by the 
President on July 20, 1956. 


1956 au- 


thorized continuation of the program 


The Agricultural Act. of 


for another two years. That Act also 
authorized its extension to child-care 
institutions, as well as to schools. 


The 


nonprofit nursery schools, child-care 


new regulations provide all 


centers, settlement houses, summer 
camps, and similar nonprofit institu- 
tions devoted to the care and training 
of children with the opportunity to in- 
crease milk consumption among. at- 


tending children. 
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DEL AVAL 





WALL MOUNTED Model 
P5-VRB offers highest effi- 
ciency ... lowest cost... in 
minimum space. 





BEST... for any 
plant capacity!... 





DE LAVAL 





PLATE HEAT EXCHANGERS 


No matter what size your plant—there’s a De Laval Plate Heat 
Exchanger to fit your needs exactly... give you unmatched 
precision and efficiency. De Laval’s floor or wall mounted models 
provide a wide range of capacities for heating, cooling, H.T.S.T. 
pasteurizing or regeneration. And the hundreds of De Laval Plate 
Heat Exchangers in operation coast-to-coast are best proof of 


superior performance! 


UNSURPASSED ACCURACY... 


Exclusive De Laval vacuum- 
steam heating...provides precise 
temperature control... quick, sharp 
response to any demand for tem- 
perature change means positive 
product protection and quality. 


HIGHEST PLATE EFFICIENCY 


...designed to give maximum tur- 
bulence that means high heat trans- 
fer...plates are invertible, easy to 
clean, exceptionally rugged. 


BUILT FOR LONG LIFE 


...all stainless steel construction 
provides perfect sanitation. Gas- 
kets are designed for extra long life. 
Thousands of satisfactory installa- 
tions throughout the world prove 
that gaskets need not be a problem. 


Get all the details...write now! 


ca >) ey .\'/ a 





THE DE LAVAL SEPARATOR COMPANY Poughkeepsie, New York 


September, 1956 


SEPARATOR COMPANY 


* 427 Randolph St., Chicago G «+ 





FLOOR MODEL 
P14-RC offers large 
capacity ... is made to 
take high pressures up 
to 90 PSI. 


DE LAVAL PACIFIC CO. 201 E. Millbrae Ave., Millbrae, Calif 
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“The compensation statute is not a charity. It is an humani- 


tarian law to be administered, not by sympathy, but by logical 


rules, evolved from the determination of many cases under 


literally countless fatual variations.” 


Workmens’ Compensation is a Matter 


of Contract 


ROTEST was made a few years 
p::: against the Utah Workmen’s 
Compensation Act that it was a 
violation of the constitutional provision 
taking of 
without due process of law. In over- 


prohibiting the property 
ruling this attack the Supreme Court 
of that state said, 


“Its existence is not due to the needs 
nor influence of employees alone. It 
has been promoted and sustained for 
its benefits to both capital and labor 
and the general good done society by 
its usefulness. Workmen’s compensa- 
tion is the result of compromise made 
between master and servant, chaper- 
oned by society, for the benefit of all. 
This statute law is now found almost 
wherever commerce and industry are 
found.” 


Employed by a dairy company neat 
Pocatello to dig a cesspool for the 
disposal of sewage, a workman 40 
feet below the surface was overcome 
by poisonous gas seeping into the ex- 
cavation. Removed to his home he died 
shortly afterwards. 


This Utah statute is typical of these 
laws throughout the country. The law 
provides, in part, “Every employee 
who is injured and the dependents of 
every such employee who is killed, by 
accident arising out of or in the course 
of his employment, wherever such in- 
jury occurred, provided the same was 
not purposely self-inflicted, shall be en- 
titled to receive and shall be paid such 
compensation for loss sustained on ac- 
count of such injury or death, and such 
amount for medical, nurse and hospi 
tal services and medicines, and, in the 
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By 


case of death, such amount for funeral 
expenses, as is herein provided.” 


the 
death of this employee was opposed 


Claim for compensation for 
by the employer on the ground that 
the victim was an independent con- 
tractor and not an employee within the 
meaning of this statute. Of this con- 
tention the court said in awarding the 
benefits allowed by the statute for the 
death of the employee, 


“When a doubt exists as to whether 
or not a workman is an employee or 
an independent contractor under the 
Workmen's Compensation Act, the Act 
must be given a liberal construction 
in favor of the relationship of employer 


and employee.” 


Another provision of this statute 
however, that restricts the award of 
benefits is that not only must the one 
receiving the benefits be an employee 


but the injury for which compensation 





LAW AND TYPEWRITER 
Albert W. Gray is a lawyer 


who has combined his legal 
training with a definite journal- 
istic talent. His regular monthly 
column, “On the Legal Side,” 
has made him well known to 
American Milk Review readers. 
In this article on workmen’s 
compensation he deals with spe- 
cific cases that have arisen out of 


accidents in the dairy industry. 











ALBERT W. GRAY 


is given be one arising “out of the 


employment.” 


Upon the delivery of a can of cream 
to a Minnesota creamery an employee 
weighed the took a 
sample for testing and emptied the 


cream, small 
can. For a long time this employee 
had suffered from a severe injury to his 
knee. He started to walk to the cream- 
ery office, dropped to the floor and 
died within a half hour. 


In its opposition to the application 
of the widow of the employee for 
compensation the employer maintain- 
ed that this accident was not one aris- 
ing “out of” the employment of this 
man as prescribed by the statute. 

“The defective knee,” said the court, 
“was but a contributing factor as a 
prelude to the fall, but the fall itself 
is what caused death, not the tricky 
knee or the weak heart. So, if the 

the em- 
have the 


fatal accident ‘arose out of 
then 
combination of an injury ‘arising out 


ployment we would 


of and in the course’ of the employ- 
ment. 


“The term ‘arising out of’ continued 
the the 
against the creamery, “points to the 


court in sustaining award 
origin or cause of injury. The question 
the 
caused by risks in the conditions ol 


then is whether accident was 
the employment, and that again re- 
solves itself into a determination of 
whether the fall or the weak knee and 
defective heart caused the injury. And 
that raises the question of finding the 
proximate cause. 


“Proximate cause is accurately de- 
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fined as ‘When an event is followed | 
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The best behaved containers are coated with these 


Conoco Dairy Waxes 


made specifically for Pure-Pak operations 





...With Polyethylene 


Smart, Satin Finish. Makes con- 
tainers good to look at . . . nice 
to handle. Count on it for a 
smooth, even coating. 

Extra Toughness and Strength. 
Exceptionally tough 
film offers far greater re- 
sistance to scuffing and 
marring. Keeps cartons 
straighter by imparting addi- 
tional strength to the paper- 
board. 

Reduces Wax Consumption. 
Coats more cartons-per-pound 


of wax. Increases have run as 
high as 21%. 


Highly Recommended for Butter- 


milk and Orange Drink Cartons. 


‘ 


j 
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Rapid Carton Saturation. 
Quickly and thoroughly pene- 
trates the carton. Enhances 
container strength. 

Uniformly Effective. 
No let-down in wax 
strength and wax coat- 
ing. The same invariable high 
quality—container after con- 
tainer. 
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DAIRY 
WAX 
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MANUFACTURED BY Vv DISTRIBUTED BY 


Continental 
Oil Company 


© 1956, Continental Oi! Company 


Pure-Pak Division 


Ex-Cell-O Corporation 


1200 Oakman Boulevard, Detroit 32, Michigan 
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in natural sequence by a result it is 
adapted to produce or aids in produc- 
ing, that result is a consequence of the 
event and the event is the cause of the 
result. Applying the test as thus de- 
fined we think the fall was the proxi- 


mate cause of the decedent's death.” 


Under these statutes there is a fur- 
ther limitation to the liability of the 
employer. The accident must have 
not only arisen “out of” but also oc- 
curred “in the course of the employ- 


ment.” 


milk 


maintained six 


In lowa a processing com- 


milk 


its collection and purchase of milk. 


pany routes in 
Regular routemen were paid so much 
a hundred for hauling the milk and 
allowed off one day each week. 


In this particular instance a relief 
truck driver had taken the place of 
the regular routeman for his day off. 
He covered the route and returned 
the truck to the garage in the early 
wternoon. After frequent delays in 
visiting various drinking places, he 
was killed five hours later in a collision 
of his car with another while on the 
road to his home. 


Proceedings were brought under 
this statute for compensation for his 
death. Interposed as a defense by the 
employer was the contention that the 
death of this man had not occurred 
“in the course of” his employment. In 
its denial of a recovery under these 


circumstances the Iowa court said, 


“Ordinarily — the 


course of employment,’ as used in our 


phrase, ‘in the 


own and in most other workmen’s 
compensation statutes, means within 
the period of employment, at a place 
where the employee reasonably may 
be in the performance of his duties 
and while he is fulfilling those duties 
or engaged in doing somethting inci 
dental thereto. 

“An injury is received in the course 
of the employment when it comes 
while the workman is doing the duty 
which he is employed to perform. The 
words ‘in the course of relate to the 
time, place and circumstances unde1 
which the accident takes place. 

“We are cognizant of the fact that 
the compensation law is for the bene- 
fit of workers and is to be liberally 
administered to that end. But it must 
be administered by the application of 
logical and consistent rules or formulas 
notwithstanding its benevolent pur 
pose. 
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‘OW ABAHT ‘N HAWFUL, 
HAWFUL? 


The dairy industry in Britain’s 
tight little isle is leaving no glass 
unturned in its effort to marry 
two of its great beverage indus- 
tries. A little while back an Eng- 
lish firm came out with a milk 
drink laced with firewater under 
the name of NOGO. Our latest 
intelligence informs us that the 
industrious Scots have adopted 
the idea to their portion of the 
industry. They have come up 
with a series of flavored milks 
calculated to make men of mice 
and giants of men. Our reporter 
reports: 

The Scottish milk industry is 
making a big effort to expand 
milk sales over the Summer by 
encouraging increased use of 
milk shakes, flavoured milk and 
milk cocktails. The Scottish Milk 
Publicity Council staged a “milk 
tasting” occasion in Edinburgh 
recently when press guests were 
introduced to these newer vari- 
eties and were given details of 
trade activity in this direction. 
Flavoured milk was not regarded 
as replacing traditional usage of 
milk but rather as a further use. 
The larger retailers and distribu- 
tors with shops will sell flavours 
in bottle form for household use 
and are using special posters to 
publicise this use. A very solid 
degree of trade support has been 
achieved in this direction and 
plans have been prepared to 
issue a new slogan each month 
for window sticker purposes. 

The more exotic variations at 
this “tasting” were “Grasshop- 
per,” described as the favourite 
cocktail of American millionaires, 
and “White Velvet.” The first is 
composed of one measure of 
brandy, two teaspoonsful — of 
castor sugar and grated nutmeg 
to taste with fresh full-cream 
milk; the latter consists of equal 
menthe, 
Benedictine, and Brandy, with 


measures of Creme de 


an equal measure of double 


cream. WOW! 








“It cannot be made to depend on 
the whim or sympathetic sentiment of 
the current administrator or presiding 
judge. But the compensation statute 
is not a charity. It is an humanitarian 
law to be administered, not by sym- 
pathy, but by logical rules, evolved 
from the determination of many 
cases under literally countless factual 
variations. 


“Compensation is to be paid by the 
employer or his insurer as a matter 
of contract, not as a gratuity. It is pay- 
able only when the facts show the 
injury is within the contract—that it 
arose ‘out of and in the course of the 
contracted employment.’ ” 


To this limitation on compensation 
wwards the courts have rigidly ad- 
hered. To be compensated, the injury 
of the employee must occur “out of 
and in the course of the contracted 
employment.” 


Assigned to the installation of a 
bookkeeping system in a dairy coop- 
erative association in Pennsylvania, an 
employee of the organization was 
given leave to return to his home in 
New Jersey for the Christmas holi- 
days. During this leave of absence he 
was killed in an automobile accident 
while returning from a voluntary call 
at one of the company’s plants. 


Here compensation for his death 
was denied. “An accident ‘arises in the 
course of the employment,” said the 
court in this instance, “if it occurs 
while the employee is doing what a 
man so employed may reasonably do 
within a time during which he was 
employed and at a place where he 


may reasonably be during that time. 


“An accident arises out of employ- 
ment when it occurs in the course of 
the employment and is the result of a 
risk involved in the employment or 
incident to it, or to the condition under 
which it is required to be performed. 
Sometimes the employment will be 
found to directly cause the injury but 
more often it arises out of the condi- 
tions incident to the employment.” 





United Air Lines Transportation Corp. v. In- 
dustrial Commission, 151 Pac. 2d 591 Utah. 
Utah Code 1943, 42-1-43. 


Fitzen v. Cream Top Dairy, 240 Pac. 2d 806, 
Idaho. 


Sternberg v. Raymond Co-Operative Creamery 
Co., 296 N.W. 498, Minnesota. 


Bulman v. Sanitary Farm Dairies, 73 N.W. 2d 
27, lowa. 


Stinson v. Dairymen’s League Co-op. Ass’n., 
186 Atl. 687, New Jersey. 
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Meisenzahl Dairy 
Uses 
8-Point Plan 


to 
IMPROVE 
HOMOGENIZATION 


Lower Costs! 
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The Meisenzahl Dairy of Rochester, N. Y. has streamlined production 
by increasing the capacity of their Gaulin Homogenizer and adding 
an H.T.S.T. Pasteurizer in an eight-point plan to improve operation. 


nably do 


he was 





vhere he Key to this plan is a Model E 500 gph Gaulin unit. It was converted 










































































t time. to 610 gph by United Dairy Machinery in Buffalo and installed as 
shown in the flow diagram at left. The result... 
employ- as @ Shut-downs eliminated when changing from one product to 
course of GAULIN another 
HOMOGENIZER { . ‘ , 
ssult of a @ Homogenizer fed under pressure for maximum efficiency and long 
yment or life ’ 
7 ; i 1 @ Higher homogenizer temperatures used for better flavor, longer 
ion under heonl d ¥en 
ping end product 
rformed. < HEATER REGENERATOR _ COOLER @ Simplified installation and operation 
F - WAY ; 
will be VALVES } a @ Can be C.I.P. cleaned where allowed 
njury but @ Eliminates possibility of homogenizer drawing air around plungers 
re condi- @ Homogenized before pasteurization 
ment. + @ Approved by N. Y. Dept. of Health 
— h Whatever your requirement, there’s sure to be a Gaulin Homogenizer 
orp. v. In- that fits your need — from the widest selection of ranges in the in- 
| 591 Utah. pony y dustry. Get the most capacity for your processing dollar from... 
TANK Fe 
ic. 2d 806, ca Zy__PAST COLO MILK TO SURGE TANKS -_ ae 
c + 3-way VALVE "AE MARE 
> Creamery 
3.N.W. 2d } Installation has two 3-way valves installed at heater NM an t on- G a u i 4 rn 
wei section milk discharge, prior to entering holding tube. MANUFACTURING COMPANY, INC. 
| Milk goes to and from homogenizer as required. Re- 
op. Ass’n., circulating line provides milk to homogenizer inlet at 49 GARDEN ST., EVERETT 49, MASS. 
all times under pressure. World’s largest manufacturers of homogenizers, colloid mills and triplex high pressure pumps 
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Nevada, New York Give 
New Life to State Milk Control 


TATE milk control, somewhat 
Ms battered after heavy doses of 

woodshed treatment in Oregon, 
New Hampshire, Florida, and Cali- 
fornia, has been given a boost by de- 
velopments in Nevada and New York. 
milk 


went into effect on June 1. 


Nevada’s new control program 
In New 
York the addition of Syracuse to mar- 
kets under state control strengthened 


the concept in the Empire State. 


State milk control has a stormy his- 
tory wherever it has been employed. 
Nevada and New York are no excep- 
look like 


tions although they more 


victories than defeats. 


The Syracuse order, scheduled to 
go into effect on August |, was de- 
layed when a cooperative and a milk 
distributor challenged the legality of 
w# referendum on which the New York 


(¢ 





PACKAGED BOILERS 


Superior Fire Tube Steam Generators 
are completely factory assembled and 
tested. Capacities range from 20 to 600 


State Department of Agriculture based 
its action. A petition, filed on behalf 
of the Syracuse Milk Distributors’ 
Bargaining Agency and the Cooper- 
dale Dairy, claimed irregularities in 
the referendum in which producers 
in the affected area voted approval. 


The fight to obtain an order for 
Syracuse now has been in and out of 
the courts for upwards of two years. 
Chief argument against it raised by the 
dealers is that it would increase the 
prices 350,000 consumers would pay 
by somewhere between one and three 
cents a quart. 


The balloting by producers, accom- 
plished through petition by the Syra- 
cuse Cooperative Milk Producers’ Bar- 
gaining Agency, satisfied Commis- 
sioner Daniel J. of the New 
York Department of Agriculture and 


Carey 


Markets that more than the required 


2/3 of the milk producers approved 
issuance of the order. 


The only other milk marketing areas 
presently regulated wholly by the 
state are Rochester and the Niagara 
Frontier. The New York metropolitan 
area is under joint federal and state 
regulation. 


Dr. Charles J. Blanford, milk ad- 
ministrator of the Federal-State Orders 
for the New York Metropolitan Milk 
Marketing Area has been named ad- 
ministrator of the Syracuse Milk Mar- 
keting Area. Announcement of the 
appointment was made by 
sioner Carey. 


Commis- 


Long identified with the milk in- 
dustry in New York State, Dr. Blan- 
ford has been administrator of the 
New York Orders since September, 
1942. He will continue to administer 
these orders as well as the Syracuse 
Order. This arrangement has been 
approved by the United States De- 
partment of Agriculture. 

New Jersey and Florida are other 
areas where part or all of state milk 
control was suspended only to be re- 
instated. The situation, as the military 
men say, is fluid. 


Stainless Steel and Nichel Alloy Equipment 


THOMSEN 


for the Processing Industries 
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b.h.p. for steam or hot water heating and 
for industrial applications requiring pres- 
sures to 250 p.s.i. Built-in induced draft 
and full 5 sq. ft. of heating surface per 
b.h.p. provides efficient operation firing 
oil, gas or both. 





Write today 
for details 
in Catalog 782 F 





for performance you can BA NK on - 
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STEAM GENERATORS 
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SUPERIOR COMBUSTION INDUSTRIES INC. 
TIMES TOWER, TIMES SQUARE, NEW YORK 36, N.Y. 
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" $9 4" dia. , 
* “SUPER-SPEED Tin 
For open On. Leak-proof joints, 
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welding. 
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LC. THOMSEN & SONS, INC., KENOSHA, WIS. 
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* is the newest develop- 
ment in bottle-washing compounds 
for soaker washers! Using B-Kleer, 


you get bright, clear bottles with 
amazingly low bacteria counts. The 


uniform, dustless flakes of B-Kleer go 
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cleans bottles bright 


usual concentration 








to work immediately, save time and 
labor, cut your bottle-washing costs. 
B-Kleer is the first dustless com- 
pound combining caustic soda, 
polyphosphate, and a wetting agent 
in homogeneous flakes. Each B-Kleer 
flake is a complete formula in itself— 
dissolves quickly, uniformly in its own 
volume of water. More concentrated 
stock solutions can be made! 
B-Kleer takes the drudgery out of 
charging the washer; takes fewer 
buckets to charge; lasts longer with 
smaller additions. And it’s sneezeless! 
So, for brighter bottles with less 


work—and a big saving—get B-Kleer! 


lasts twice as long! 








B-Kleer is packed in 350-lb. open- 
head steel drums and 100-lb. steel 
drums, sold by B-K 
distributor. It’s part of the famous 
Pennsalt B-K line of chemicals for 
dairy sanitation. 

For further information, write 
B-K Dept. 103, Pennsylvania Salt 
Manufacturing Three 
Penn Center Plaza, Philadelphia 2, Pa. 


and is your 


Company, 
"s KLEER 1S A TRADEMARK OF PENNSYLVANIA SALT MFG. CO. 


Pennsalt 


Chemicals 





See us at Booth K-8 DISA Show 
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RIGHT 


or 


WRONG 


Labor Relations 


Can You Fire an Employee Because 
He’s Looking for Another Job? 


What Happened: 


Cliff Simmons was a key man and 
a very good worker to boot. One day 
the foreman heard a rumor that Sim- 
mons was looking for another job. In 
fact, the way the supervisor got the 
story, Simmons had already found an- 
other spot in another city with higher 
pay, but no date had been set when 
he was to take over the new job. The 
foreman immediately scooted over to 
Simmons and laid the cards on the 
table. He told him what he had heard 
through the grapevine. Simmons didn’t 
deny the story. In fact, he said that 
he had another job lined up but that 
it hadn't materialized yet. 


“But don't you worry,” he said to 
the foreman. “I won't leave you in the 
lurch. ll give you plenty of notice 


so you can line up a replacement.” 
Not wanting to be without a_re- 


started to 
look around, and within a month got 


placement, the company 


a man to take Simmons job. Sim- 
mons was called into the office and 
told that a replacement had _ been 


found and that he was being let out. 
Simmons was shocked. He said that 
his new job hadn’t come through and 
that he had every intention of con- 
tinuing on. Furthermore, he said, he 
had that he 
plenty of notice and the company had 
fear that it would be 
left holding the manpower bag. 


yromisec would give 
| Id 


no reason to 
“Every worker has a right to try 
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A round-up of day-to-day in-plant problems and 


how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 


reasons. 


92 Warren St.. 


to better himself and look for another 


job,” he argued further. 


“We agree,” answered the company, 
“but management must also take steps 
to protect itself. It took us a month 


to find a replacement for you Sim- 
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mons. We can’t stand around waiting 
for you to make up your mind. We've 


got schedules to meet.” 


Was the Company: 


RIGHT | WRONG | | 


What Arbitrator Hyman Parker 
Ruled: “It is not uncommon for em- 
ployees to seek other work during 
periods of employment and, upon find- 
ing another job, fair-minded em- 
ployees do give their employers ade- 
quate notice. It is true that key em- 
ployees, such as Simmons, owe a 
higher degree of responsibility and 
loyalty to their employers than do less 
skilled or non-key employees, but on 
the evidence submitted it cannot be 
concluded that Simmons’ inaction re- 
flected a willful disregard of the em- 


ployer’s interest. It is true that Sim- 


cipals involved have been changed for obvious 
Readers who want the source or citation 
of any case may write to American Milk Review, 
New York. N. Y. 


mons did not immediately notify the 
company of his plans and that the 
plant manager had to take the initia- 
tive and confront Simmons with the 
But 
Simmons had been more diligent and 


rumor of his leaving. even if 
had notified the company of his plans, 
would that have made any difference? 
It is that he 
would have been discharged in any 


reasonable to assume 
event as soon as a replacement would 
have been obtained. The arbitrator is 
not unmindful of the practical produc- 
tion problems faced by a company 
when a key employee leaves or antici- 
pates leaving. If there is a labor mar- 
ket shortage of the particular classi- 
take 


longer to find and time, therefore, be- 


fication, a replacement may 


comes important. However, the arbi- 
trator is not convinced that Simmons 
is chargeable with misconduct by 
allegedly failing to give timely notice 


held 


dis- 


of his leaving. It is therefore 
that 


charged and he is entitled to reinstate- 


Simmons was improperly 
ment and back wages. 


If an Employee’s Turn to Work 
Overtime Is Skipped by Mistake, 
When DOESN’T Management Have 
to Pay the Worker for Such an 
Error? 


What Happened: 


Many employees welcome an op- 
portunity to put in some overtime so 
they can reap the extra pay. And be- 
cause it pays so well (time and a half), 
workers jealously guard their turn to 
work the hours. Here 


extra was a 
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Our Electricity Was Off For 36 


Hours Because Of A Storm- 


_ DUT our milk 
<@ < temperature never 
“’ «6went above 45°... 
> thanks to our 


e_ DARI- “KOOL 


writes DONALD HUNTLEY 
Walworth, New York 
iotify the 


et Ge DARI-KOOL PROTECTS "About 18 months ago, when | decided to go to the bulk tank system, dealers 
he initie- THE MILK DURING from many tank companies visited me at the farm. 
with the POWER FAILURES 1 decided on a ey ey several reasons. (1.) | definitely wanted an ice 







f bank cooler. (2.) | Dari-Kool for its superior features and stainless 
even i ; 

7 ; steel construction. (3.) The Dari-Kool dealer lives nearby, so | was assured 
te ‘ 7 > ‘7 vi 
gent anc of service. (So far | have had little need for service.) 


his plans ; 
his plans, | purchased a 400-gallon Dari-Kool and 1 am very pleased with it. My milk is 
ifference? pated ° h / 

cooled to 38° in one hour. 


that he Our electricity was off for 36 hours because of a storm— but the temperature 


d in any of our milk never went above 45° — thanks to our Dari-Kool !" 


nt would 


yitrator is * eg Donat Hardee 
1 produc- he 
company In case of an aan power The Best Buy For 


or antici- failure, Dari-Kool’s large re- Y P | A 
serve ice bank will keep the our atrons S 


ibor mar- 












lial milk cold for many hours. In a 
ar Ciassi- prolonged emergency cracked 


ay take ice or cold well water may be 

efore, be-  ? used to cool the milk. In a 
the arbi- direct expansion cooler, the 
- tank of milk may be lost. 
Simmons 

duct by 


ly notice DARI-KOOL TANKS 
‘ore held ee fat EASY 


erly  dis- 


reinstate- \ ey, be g R 


ie 
lo Work Lf 





2 The ICE BANK COOLER that 
blag outperforms and outsells 


é J poured or os, —, 
TW’| = § them all 
Ll cooler. 4 










Milk may be 


Mistake, T] ls | r Just ask any 
ent Have 4 a a my " 
Such an ~ y DARI-KOOL 
Milk cannot dry and harden owner 
on the moist, refrigerated walls 
of a Dari-Kool Bulk Tank. This 
retards formation of trouble- 
e an op- some milk stone and makes 
ertime so the tank easier to clean. 








Dept. 130 
for New 
FREE CATALOG 
Just off the press! 


Peg } DARI-KOOL MEETS Model shown 200 


r turn to OR EXCEEDS ALL gallon Dari-Kool 
‘e owas a 3A STANDARDS 
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Enjoy the advantages of easily movable 

equipment, full protec tion of floors and the 
elimination of damage to equipment due to 
wracking — at no additional ex pense over 


ordinary casters and wheels. 





have these 
FEATURES 


for longer 
trouble-free 
service 


RUBBER TREADS . . . a wide choice of 
treads suited to all types of floors, includ- 
ing Darnelloprene oil, water and chemical- 
resistant treads, make Darnell Casters and 
Wheels highly adapted to rough usage. 






RUST-PROOFED . . . by zine plating,. 


Darnell Casters give longer, care-free life 
wherever water, steam and corroding chem- 
icals are freely used. 


LUBRICATION .. . all swivel and wheel 
bearings are factory packed with a high 
quality grease that "stands up" under at- 
tack by heat and water. Quick grease-gun 
lubrication provides easy maintenance. 


STRING GUARDS . . . Even though string 
and ravelings may wind around the hub, 
these string guards insure easy rolling at 
ali times. 


LLL oA 


DARNELL CORPORATION, LTD. 


CALIFORNIA 
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company which had a specific policy 


on overtime distribution. It read: 


“Overtime worked in any de- 
partment shall be divided as 
equally as possible and _practic- 
able among the employees of that 
department provided the em- 
ployee has had previous experi- 
ence in the particular class of 
work on the job to be assigned 
and is able to do the particular 
work involved without further 
training.” 


When overtime was to be assigned, 
the foreman in the department would 
make up a list of employees entitled 
to the extra hours. Opposite the name 
of the eligible men was the number 
of hours each employee had already 
put in on This list was 
posted near the time clock so workers 
could see when they were scheduled 
and who was eligible. Tom Burnette 


overtime. 


had 352 hours of overtime under his 
belt and another fellow in his depart- 








(Dobson) 
Dobson’s name went on the list and 
Burnette’s name was left off. Burnette 
had a chance to see the list which was 
posted on the bulletin board, but he 
didn’t put in any complaint. The fol- 
lowing week, however, he claimed pay 
for four hours at time and a half be- 
cause his name had been skipped on 
the listing. The foreman checked and 
found that indeed an error had been 


ment 


made. Dobson had four more hours of 


overtime than Burnette and should 
worked that week's over- 
time. To make it up to Burnette, he 
was told he would get the next crack 
That he didn’t want. 
He said the company made a mistake 
and must pay up for it. He wanted 
pay for the hours he didn’t work be- 
cause it was company policy to rotate 
the men. 


not have 


at overtime. 


Sure, he said he saw the 
notice on the bulletin board but he 
didn't think of checking too closely, 
After all the overtime list was manage- 
ment’s baby, not his; and if an error 
was made, it’s not the worker’s job to 
audit the copy. “Therefore, I’m en- 
titled to my pay even though I didn’t 
work.” 


Was the Worker: 


RIGHT [| WRONG [| 


What Arbitrator Ralph R. Wil- 
liams Ruled: “The policy of the com- 
pany requires that overtime be divided 
equally as possible and_ practicable 
among the employees. It does not re- 
quire that overtime be divided exactly 
equal. Its intent is to prevent dis- 
crimination in the division of over- 
time among employees. Four to eight 
hours difference in overtime between 
Dobson and Burnette does not amount 
to discrimination. It does amount to 
a mistake or an oversight and should 
have been corrected. It would have 
been corrected if it had been called 
Burnette 
saw the list and he was therefore noti- 


to the foreman’s attention. 


fied that he was skipped over. He 
had ample time to bring the error to 
the attention of the foreman. How- 
ever the important point is that the 
company is not obligated to divide 
overtime exactly equal and in view 
of the fact that the error was not in 
malice I dismiss the grievance and 
direct the company not to pay for 


the time not worked.” 





NATIONAL DAIRY TO ACQUIRE GLASS COMPANY 


The managements of National Dairy 
Products Corporation and Metro Glass 
Company, Inc., announced on August 
7 that negotiations are under way 
toward the acquisition of Metro by 
National Dairy, through an exchange 
of stock. It is expected that arrange- 
ments will be completed before the 
end of August. 

Metro is a manufacturer of glass 
containers—of which National Dairy is 
a large user. Metro makes a varied 


line of glass containers for the food 
beverage, household product and cos 
metic industries. It operates plants in 
Jersey City, New Jersey, Washington, 
Dolton, 


Pennsylvania, and Illinois, 


near Chicago. 


Metro will continue to serve all its 
customers, operating as a division of 
National Dairy. No changes are con 
templated in management or pet- 


sonnel. 
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How these Pfaudler tanks may help you 
store 15 quarts where only 6 would fit before 


in view 
‘as not in 


ance and 


pay for 


Y 
the tood 


and cos 


plants in 


You can get a new 1500-gallon rectangular 
Pfaudler stainless steel tank to fit into the same 
floor space a 600-gallon cylindrical tank re- 
quires. On larger sizes, say 8,000 gallons, the 
saving would be somewhat less, averaging 
about 15%. But you still save room. 

Rugged re-enforcement with 6” floor girders 
and 2” I-beam side supports, easy-cleaning 
curved inside corners, easy-to-drain sloping 


floor, and nonchurning “stream-flo” agitator 
complete the picture of a tank so expertly 
engineered, you quickly realize why more 
Pfaudler top-quality tanks are in use than any 
other make! 

Save space—with Pfaudler rectangulars. For 
details, see your dairy jobber or write us. West 
of the Rockies, write or call Pfaudler Sales Co., 
1325 Howard Street, San Francisco 3, Calif. 


ashington One example of plus value you find only on Pfaudler tanks: 
the one piece nylon rotary seal (compared with the complicated 
stuffing boxes on other makes) which is not only more sanitary 
but extremely simple and inexpensive to maintain . . . one 


of many advanced design features that helps you cut costs. 


Illinois, 


rve all its 


livision of Milk storage tanks by are used in more dairies than any other make! 


are con 


Or per- 


THE PFAUDLER CO., ROCHESTER 3, N.Y, 


Review 
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By R. F. HOLLAND and J. C. WHITE 


How To Whip Cream Properly. 
What Containers Are Legal ? 


QUESTION—We are interested in 
increasing cream sales to our cus- 
tomers and are promoting whip- 
ping cream. We would like to pre- 
pare and present our customers 
with a leaflet on the proper method 
for preparing whipped cream. Can 
you send us some useful informa- 
tion? 


Also we are interested in the 
desirable fat test for whipping 
cream and your news on selling 
whipped cream in gas cylinders. 


B. C., New York 


ANSWER-—For best results in cream 
whipping we prefer a cream between 
30 and 35 per cent of fat. This will 
whip well, giving a stable foam and 
good increase in volume. 


Cream can be gas-whipped satis- 
factorily provided it is not desired 
that the product stand after whipping 
for any considerable period of time. 
If it is thoroughly stabilized it may 
hold its shape for a while but the 
stabilizers themselves may contribute 
to an unsatisfactory body and in some 
their 


fountain 


states addition is illegal. For 
use, gas-pressure whippers 


are very helpful. 


For whipping cream in the home we 
send you the following five essential 
rules: 


1. The bowl as well as the cream 


68 


should be cold. Rinse the bow] 
in cold water or better, place it 
in the refrigerator a half hour be- 
fore using. 

2. A turbine-type whipper, in which 
the blades revolve at the bottom 
of the bowl, made especially for 
whipping cream, is recommended. 
An ordinary egg beater is not a 
good cream whipper. 


oo 


For best results use a deep bow] 
with straight sides and whip only 
the amount of cream to be used. 
Successive whippings are recom- 
mended rather than attempting 
to store whipped cream for future 
use. 

4. Whip rapidly. Two to three min- 
utes should be the average time. 


5. Stop whipping when no free liq- 


uid remains. If whipped too 
much, churning starts; the prod- 
uct will be lumpy and a large 


amount of milk will drain from 


the foam. 


QUESTION—We are aware that 
the gallon jug is apparently illegal 
as a container for milk in the State 
of New York. What containers are 
legal and how are these standards 
set? 

E. J., New York 


ANSWER-Standard 


measures are fundamental necessities 


weights and 


in agriculture as well as in commerce, 
fluid 


are particularly in- 


industry, and science. In_ the 
milk industry we 
terested in liquid measures and you 
are correct that the gallon jug has 
never been legalized as a milk con- 
tainer. The development of our legal 
measures over the years is an inter- 
esting one and, of course, those in com- 
mon use at the time of the American 
Revolution were of 


English _ origin. 


There was, however, considerable 
lack of uniformity in the units adopted 
by the various colonies. The develop- 
ment of commerce between the colo- 
formation of 


nies necessitated the 


standards. 


In 1829 the New York Legislature 
enacted the first state law concerning 
standard measures of capacity. This 
act provided two kinds of gallons, one 
of which was for the measure of all 
liquids. This gallon was defined as “a 
vessel of such capacity as to contain, 
at the mean pressure of the atmosphere 
at the level of the sea, eight pounds 
of distilled 


density.” 


In May 1830 the 
Senate passed a 


water at its maximum 


United States 
resolution directing 
the Secretary of the Treasury to com- 
pare the weights and measures in ust 
in the principle customhouses of the 
Great discrepancies were 
found. Subsequently, the Federal Gov- 


country. 


ernment set up standards for weights 


Please Turn to Page 123) 
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mation of 
Legislature 4 THIS AD SELLS This powerful service idea is promoted through: 
on 1 OF WS or LIFE: Ad shown above in October 1 issue reaches 
rcity. This POPULAR CHEESES 27 million people. 
mane, eae eee See SUNDAY NEWSPAPER: Advertisement reaches 
sure of al Cheddar, Brick, Cream, 40 million people, September 30. 
fined weit 4 Camembert, Swiss, Provo- DISNEYLAND TELEVISION: Reaches up to 50 
to contain, La lone, Gouda, Edam, Blue million people with each of 3 programs in 
itmosphere and Port du Salut. October over 150 ABC stations. 
sht pounds 4 THIS AD FEATURES POINT—OF—SALE MATERIALS: Posters, strips, 
maximum : 42 RECIPE IDEAS FOR banners, over-wire banners, mats, TV and radio 
YOUR CUSTOMERS scripts. Send a postcard for free brochure. 
—_ ae OCTOBER IS CHEESE FESTIVAL TIME... . time for 
ted States apanes “wheees ana” oe bigger displays of cheese . . . time for 
1 directing tures 42 ways to prepare heavier promotion of cheese . . . time for 
rv to con- and serve all 10 cheeses. record breaking sales of cheese. Make your 
wee in U8 Cheese Festival plans NOW! 
ises of the You never outgrow Selling more cheese to more Americans 
cies paar sechanllgsicann AMERICAN DAIRY ASSOCIATION 
-deral Gov- made from milk. f 
deral ne 20 N. Wacker Drive ¢ Chicago 6, Illinois. 
sjonts 
ei ie ; So 19S6—-AMERICAN DAIRY ASSOCIATION 
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The Intricate and Endless Interplay Between 
All the Nutrients is Clearly Shown by — 


The Role of Milkfat in Human Physiology 


If the advocates of 


“avoidance of milk 
Luchwive fat” were correct in 
[Um their assumption 

about the dangers of 

* milk, practically all 
people who _ have 


drunk a pint or more 
of milk a day over the period of a 
year should have developed arterial 
plaques and heart difficulties. 
Of course, this is not the case. 
On the contrary, the fact is that 
whole milk is one of the few foods 


that liberal 
amounts and proper ratios of the “un- 


used by man carries 
saturated fatty acids” that are essential 
to human nutrition. These acids are 
known as linoleic, linolenic and arachi- 
donic, and they play a necessary role 
in the metabolism of energy-producing 
foods like carbohydrates and_ other 
fatty-type substances. They also are 
components of the fatty-phosphorus 
nutrients called “phospholipides” that 
largely regulate the entrance of nour- 
ishment into the body’s billions of 
cells and the discharge of waste prod- 
ucts from such cells. 


Moreover, when these “unsaturated 
fatty milk 
cream, are lacking in the phospho- 


acids,” as found in and 


lipide molecule, or are displaced in 


such molecules by an excess of satu 
rated fatty acids, the red cells of the 


CONTINUOUS 
WIRE 
MAKES 


LANGER | 


CASES 
STRONGER! 


LANGER MANUFACTURING CO., DEPT. DC, Cedar Rapids, lowa 
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attacked and 


This destruc- 


blood particularly are 
appreciably destroyed. 
tive process is known as “hemolysis” 
and it is associated with certain severe 
or fatal anemias. 

The nerve coverings of the entire 
body likewise must carry a goodly 
proportion of these three unsaturated 
fatty acids. Otherwise nerve impulses 
would be short-circuited and muscu- 
lar activities would then be depressed 
or inhibited. 





THANKS JOHN MILLER 


For unselfish assistance and 
the preparation of 
third in a 
milk 
sclerosis, we are deeply in- 
debted to Dr. John Miller, 


Director of Nutritional Research, 


counsel in 
this, the 
articles on 


series of 


and _athero- 


Medical Dairy Specialties, Inc. 











According to biochemical authority 
the synthesis and metabolism of fat are 
very complex chemical reactions. The 
fat that accumulates in the body in its 
various tissues is not the same fat that 
is consumed as a part of the daily 
diet. In fact, the fat that is ingested- 
if it is a natural or “normal” fat—is 
largely broken down into several fatty 
acids and glycerine (glycerol) com- 
plexes during digestion. In such forms 
it is absorbed into the intestinal wall, 


whence it normally is reconstituted 
into new forms of fat as it enters the 
lymph system and finally the blood 
stream for use by the many body 
tissues. 

Fats are chemically classified as sat- 
The latter 
group includes those known as “essen- 


urated and unsaturated. 
tial” to life; hence are usually de- 
signated as “essential unsaturated fatty 
acids.” These include the three fatty 
acids already mentioned called lino- 
leic, linolenic and arachidonic. 


Here are some observations made 
by students of the role of fat in human 
physiology. 


The essential fats induce improved 
appetites and better energy utilization, 
improved muscular activity, higher ni- 
trogen retention. They also aid sex 
functions, increase resistance to stres- 
ses and to hyperthyroidism. They also 
function in cholesterol transport and 
utilization so tend to reduce cholesterol 
levels of the blood. (Deuel, H. J., Jr., 


Food Res., v. 20, p. 81—1955) 


It is reported from England that a 
tendency to cancer is aggravated by 
dietary deficiency of essential unsat- 
urated fatty acids and an over supply 
(Nyrop, J. E., 
1288—1954) 


of the hardened oils. 
Lancet, v. 267, p. 


The hydrogenation of oils causes a 
change of chemical form of the essen- 
tial unsaturated fatty acids, e.g., con 


3/16” wire is continuous from one side 


to another! 


New bumper bars prevent conveyor 


crawlups and end jamming. 


Hot dip galvanizing 


corrosion- 


resistant 


Write for 


complete details 


and prices 
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MR. PRESIDENT: 
Somebody made a hit with the Jensens! 


When Dairy “X” converted to 100% paper packag- 
ing, the driver-salesman had a new reason to solicit 
the Jensens . . . a new sales story that landed this 
6-quart customer: No more bottles to wash and put out. 
A safe container for children. Dozens of uses for empty cartons. 

Best of all, we'll help you make this story pay off in 
more retail business. Dairypak’s new Dairy Executive 
Guide presents a complete program of new customer 
promotions, planned sales training and merchandising. 

If heavy investments in plant equipment or a hesita- 
tion on customer acceptance are now postponing your 


change-over, it will pay dividends to intelligently 
















discuss the pros and cons with Dairypak. For more 
information, write: 5250 Brookpark Road, Cleve- 
land 29, Ohio. 

(Note: When was the last time you took a hard look at 


possible savings in delivery costs? The savings in running a 


single production line?) 






OUR BUSINESS IS TO SELL YOUR MILK 


INCORPORATED 





verting a natural left-hand structure 
into a right-hand unnatural arrange- 
ment. As a result, the nutritive or 
metabolic value of the essential acid 
is destroyed and skin lesions may re- 
veal the body’s discomfort. (Privett, 
O. S., et al., Arch. Biochem. Biophys., 


v. 57, p. 156—1955) 

An allergic type of disease in in- 
fants, known as galactosemia, has 
lately been reported as due to a lack 


in the blood and tissues of a certain 
enzyme. This may be true but as re- 
vealed by S. Imada, of Japan, in 1940 
(Chem. Abs., v. 36, p. 5539) and by 
McCollum in the year 1946, “Newer 
Knowledge of Nutrition,” p. 61, the 
capacity of the body to metabolize 
galactose depends greatly upon the 
adequate intake of the “fat of milk,” 
or on the specific supply of the un- 
saturated fatty acid called “oleic.” 
One of the functions of Vitamin E 
is reported to be that of protecting 
the essential unsaturated fatty acids 
against destruction by oxidation (Tap- 
pel, A. L., Arch. Biochem. Biophys., 
v. 50, p. 473—1954). (Editorial Nut. 
Revs., v. 13, p. 250—1955) Corn oil 
in a mixed diet does not support the 
same rate of growth of rats as does 


an equal amount of butterfat unless 
the former 
, et al., J. Nut., 


Vitamin E is added to 
ration. (Viswanatha, T. 
v. 52, p. 613—1954) 
In atherosclerotic lesions there ap- 
pears a yellow-brown pigment called 
“ceroid” which results primarily from 
a lack of Vitamin E. “The tocopherols 
(Vitamin E) are the only 
antioxidant 


phenolic 
synthesized _ in 
nature and readily absorbed into the 
animal body.” (Tappel, A. L., Arch. 
Biochem. Biophys., v. 266— 
1954) Of course all good milk carries 


widely 


30, p. 


an appreciable amount of Vitamin E. 
(Composition of Milk, Bulletin Na- 
tional Research Council, Bulletin 119 
1950) 


Here then is where the milk indus- 
try is Milk is the 


convenient and economical source of 


concerned. most 
these essential unsaturated fatty acids. 
It also supplies goodly amounts of the 
vitamins of the B Complex and other 
A, D, and E, which 
are definitely involved in the metabo- 
lism of fatty-type foods. As shown 
by G. Viollier, of Germany, the B 
vitamins largely control and improve 
the utilization of the essential fatty 
(Intern. Z. Vitaminforsch, v. 


vitamins, such as / 


acids. 


USE OXCO DAIRY BRUSHES 











for FAST, THOROUGH CLEANING 
ALL AROUND THE PLANT 


Modern dairy sanitation demands brushes that give 


fast, easy cleaning power. That’s why Oxco dairy 
brushes are your best investment. 
made of selected materials and designed to 
do its cleaning job quickly and 


thoroughly. 


NEPTUNE 


Deck scrub de- 
signed especially 
for rounded corn- 
ers of tanks or vats. 
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Each is 


TANKER 
Specially shaped for 
curved and rounded 
surfaces. For use on 
vats, tanks, tank trucks, 
etc. Choice of three 
fillings. 

Combination deck 

scrub and squeegee 

that cleans and semi- 

dries floors quickly, 

easily. 


20, p. 31—1948). Vitamin B« (pyri- 
doxine) of milk is particularly involved 
in the metabolism and use of the es- 
fatty 


sential unsaturated 


fact, a “lack of Vitamin Be aggravates 


an excess of saturated over unsaturated 
fatty acids in the diet,” says H. A. 
Schroeder, in the J. Chronic Diseases, 
28—1955. And he furthe; 
states that atherosclerosis is to be cor- 


v. Z, pe 


related with diets high in the saturated 
fatty acids. 

Then, too, the minerals of milk are 
important, for it has been shown by 
J. G. 
J. Nut., v. 52, p. 591—1954, that the 
dietary fat could be increased in rab- 
bits from one per cent to 12 per cent 
without undesirable effects if the vari- 
ous minerals supplied by milk are 
present. 

It is no wonder then that Char'es G, 
King, Director of the Nutrition 
Foundation and Professor of Chemis- 
try at Columbia University, declares 
that “the discovery of key reactions 
by which lipides (fats) are built up 
and utilized physiologically is having 
the effect of shocking the medical pro- 
fession into recognizing the intricate 
and endless interplay between all the 


nutrients.” 













SUPER GONG 





Super tough, all 
around brush that 
gives extra long 


wear. DuPont nylon 
bristles, plastic block. , 


GONG 

Man-sized brush for use 
anywhere in the plant. 
Cleans milk cans, coils, 


vats, separators, etc. Start today 
Palmetto fibre, wood 
block. to get fast, 


thorough clean- 

_ ing in your plant. 

Order your supply of 

these and other quality 

Oxco dairy brushes from 
your supplier today. 





BRUSHES) 


OX FIBRE BRUSH COMPANY, INC. 
sreepericx Joleblished (S&F mARYLAND 
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* 
A SANITARY PD PUMP 


for every need in oo 
your dairy! es 


Standard Waukesha Sanitary P. D. Pump 
Note polished exterior and handsome 


appearance. 


WHY WAUKESHA 


Positive Displacement and Slow Speed—there- 
fore, no product damage ...no aeration... 
no agitation. = 















« ‘ ‘ 
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Waukesha Vented Cover Sanitary P.D. Pump. 
Easily adjusted for any back-pressure. 


~ 


Corrosion-Resistant—no product contamination; 
therefore, no impairment of flavor. 


The Waukesha Pump with Reeves Moto- 
drive for pumping ice cream. Does not 
break down the over-run. 


Sanitary—easy to clean and keep clean; therefore, 
no chance for dangerous bacteria formation. 


The Waukesha Pump with U. S. Varidrive 
for pumping tiavors. Does not crystallize 
flavoring. 

No Leakage—Sanitary O-Ring Seal completely 
seals out air... completely seals the product in. 


Waukesha variable-capacity unit for use 

where delivered capacities must be varied 

while pymp is in operation. Accomplished 

simply by turning the hand wheel. = j= §§ = = = = iiitlieatizetieetiestieestiastistietieustied|etientiensiiaeetaciemdeeteted 
Sturdy Construction — designed for long life; 
therefore, a minimum of maintenance. 









@ Day-in day-out sanitary operation is vital to the success of 
your modern dairy plant. That is why the corrosion-resistant 
sanitary Waukesha P. D. pump is such a handy pump. 


It is simple and easy to dismantle, wash, sterilize and re- 
assemble. All parts are smooth and flush...no cracks or 
crevices to harbor dangerous bacteria. Besides, this positive 
displacement pump handles your dairy products gently... no 
product damage...no agitation...no breaking up of fat 
globules—butterfat losses are minimized. 


The Waukesha pump is a versatile pump—handles, equally 
well, cottage cheese, milk, cream, ice cream, and syrups, among 
others. Also, there is a broad line of Waukesha pumps to choose 
from to find the one that meets your dairy pumping needs. 
Write the Waukesha Foundry Company, Dept. 9D 
Waukesha, Wisconsin, for complete information. fountty LoMmpany 


WAU KESHA—the Forward Look in Pumps. Yesterday, Waukesha Pioneered the Sanitary P.D. Pump. 
Today, Waukesha Pioneers the Improvements. 


4 


*Positive Displacement 
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Militant Co-op Attitude Tied 
to Labor's Drive for Farmers 


FFORTS to use the techniques 


of organized labor to _ bolster 

dairy farmer bargaining power 
are making some headway. The devel- 
opment is not spectacular but there is 
indisputable evidence that the idea is 
taking root. The principal area of 
operation appears to be Ohio. How- 
ever, we have received reports of 
activity from such widely separated 
sections as the Far West and New 


York and New Jersey. 


The appeal used to attract farmers 
follows the same pattern regardless 
of geographical location. A flat price- 
system that disregards the idea of 
classification and price according to 
use is the major feature. The most 
common price we have encountered is 
six dollars a hundred. 


A companion idea is the ability of 
a labor-type of farmer organization to 
use economic pressure to make their 
demands stand up. This is a_ polite 


term for a strike. The influence of this 


type of talk has been expressed in an 
increased readiness on the part of pro- 
ducers to suggest the possibility of a 
milk strike. The labor group does not 
necessarily drop the hint. The threat 
is made by established farmer coop- 
eratives who find themselves forced to 
lean to the left. For example, labor 
activity among New York state farmers 
has not reached much 
greater than a small cloud on the hori- 


proportions 
zon. Nevertheless, established coop- 
eratives in New York have warned 
their memberships against this form 
of organization. In our opinion one of 
the reasons why cooperative represent- 
atives were so ready to suggest the 
possibility of milk strike if price in- 
creases were not realized, when testi- 
fying at a recent hearing on Federal 
Order 27, stemmed from the competi- 
tion created by the labor group. The 
cooperatives are being forced to adopt 
a more militant attitude. 


The source of the labor activity has 
been difficult to locate. A few years 


ago District 50 of John L. Lewis’ 
United Mine Workers some 
effort to organize farmers. The present 


made 


movement does not appear to be con- 
nected with the UMW, however. 


Ohio is the focal point of present 
with — the 
movement spilling over into neighbor- 


organizational activities, 
ing states. There is a drive on among 
producers shipping to Louisville, Ken- 
tucky, and another one in Erie, 
Pennsylvania. We have also had re- 
ports of some labor success among 
farmers in West Virginia. All of these 
areas are adjacent to Ohio. 


Just how many farmers are buying 
the labor package is practically im- 
possible to determine. There is a wide 
discrepancy between estimates. The 
actual numbers of farmers involved, 
however, does not appear to us to be 
as important as the influence that the 
labor concept is exerting. Michigan 
Milk Producers for ex- 
ample, is talking milk strike. This is 
the cooperative itself, not the splinter 
group headed by Homer Martin. We 
do not believe the Michigan Milk Pro- 
ducers would be using that approach 
if they did not have the Fair Share 


Association, 


boys breathing down their necks. 





NEW TRENDS IN LABOR 
NEGOTIATIONS 


(Continued From Page 34) 
failure to come to an agreement. 
Should a majority of the Committee 
agree to arbitrate the matter, the ar- 
bitrator’s decision shall be final and 
binding on the parties.” In case the 
committee notifies the parties it has 
failed to reach an agreement, “either 
party may resort to the use of eco- 
nomic pressure or legal recourse after 
one party has served at least five days’ 
notice on the other party of intent to 
take such action.” 


Not All Beatrice Plants Involved 

Not all Beatrice Foods Company 
plants automatically come under the 
Master Agreement, even in the 22 mid- 
west and southern states set forth. It 
covers the plants with IBTeamsters 
agreements not already under contract. 


or where the company has bargained 
with others in the industry, as in Pitts- 
burgh. When any existing contract 
between the company and a Team- 
sters local is opened, it will then come 
under the Master Contract. There are 


no restrictions on either party in deal- 
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ings with non-union plants or where 
other unions are involved. 


Already, several other dairy con- 
cerns have been approached by the 
Teamsters with an invitation to nego- 
tiate a company or area-wide contract. 
Some are considering its merits and 
disadvantages, a few have already said 
“not interested.” At least one other 
major company is bargaining with the 
union now for a portion of the areas in 
which it operates. 


One of the principal problems pre- 
sented by this new method of bargain- 
ing is that faced by 
firms that compete with Beatrice. In 
Springfield, Illinois, for instance, the 


locally-owned 


local dairies have signed contracts pat- 
terned largely after the Beatrice Master 
Contract, with an identical Addenda. 
Here the firms have traditionally bar- 
gained together. The locally-owned 
firms regarded the terms as essentially 
satisfactory, including the new ele- 
ment now involved of having Beatrice 
Foods Company’s contract in effect 
on many major points of bargaining 
for five years. However, the local firms 


did not want to be tied to the Joint 


Area Committee provided in the Bea- 
trice contract for settling disputes that 
could not be decided at the local level. 
They changed the clause on Joint Area 
Committee and created instead a local 
unsettled matters 
could be referred to others for settle- 


committee whose 
ment by agreement. Such a change 
does not involve a local company in 
the mechanics of the Beatrice contract 
at all. 

A few dairy locals who have dealt 
with Beatrice Foods Company in the 
past are not accepting the Master 
Contract yet. In some areas the matter 
rests on changes in the contract they 
regard as either unsatisfactory or not 
applying. There are indications that 
the issue is really whether Mr. Hoffa 
and Mr. Beck shall have the final say- 
so on matters where there has been 
traditionally local or Joint Council 
autonomy. 

Dairy operators generally are ex- 
pressing opinions pro and con on the 
new type of contract bargaining devel- 
oped in the Beatrice Foods Company- 
Teamsters document. Some see merit 
in it, others think the move is in the 
wrong direction. 


American Milk Review 








le some 
e present 
) be con- 


vel 


f present 
vith the 
neighbor- 
mM among 
ille, Ken- 
in Erie, 
» had re- 
Ss among 
| of these 


re buying 
cally im- 
is a wide 
ites. The 
involved, 
us to be 
» that the 
Michigan 
, for ex- 
. This is 
e splinter 
irtin. We 
Milk Pro- 
approach 
air Share 


cks. 


the Bea- 
yutes that 
cal level. 
oint Area 
id a local 

matters 
OI settle- 
a change 
npany in 
» contract 


ave dealt 
1y in the 
» Master 
he matter 
ract they 
ry or not 
ions that 
{r. Hoffa 
final say- 
has been 
Council 


are e@X- 
m on the 


ng devel- 


Jompany- 
see merit 


is in the 


THE THRIFT KING 


Lowest Priced Stainless Steel 
Pipe Tank on the Market! 


(Price is for tank only—Pipe Washing Machine 
and Recirculating Equipment optional) 








When equipped with Pipe Washing Machine 
and Recirculating Unit, this one machine 
does EVERY cleaning job! 


a mene 
* Positive cleaning by Recirculation .. . 
* Positive cleaning by Soaking ... 
* Positive cleaning by Brushing... 


for all sanitary pipes, fittings and machine parts. 


Pl KY In-Place-Cleaning for permanent pipe lines, storage 
oa" tanks, processing plate equipment and vats. 


See your Dairy Supply Jobber, or send for Bulletin—Section No. 800 
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e MILLVILLE, PA 








How to Select 
and Urain the 


RIGHT PEOPLE 
for the 


DAIRY LABORATORY 


By DR. HARRY TIEDEBOHL 


Laboratory Director, Creamland Dairies 
Albuquerque, New Mexico 


sistent consumer demand for higher-quality 


| | ses THE PRESSURE of an increasingly in- 


products, the laboratory has become a necessity 
in today’s milk plant. Essential as it may be, however, 





First step is the interview by Dr. Tiedebohl of the prospective 
laboratory worker. Requirements are a high school education 
and a natural aptitude for the routine in the lab. One of the 





requisites is the ability to guard inst carel in 


performing the same tasks day after day. 
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the laboratory is just another room in the plant without 


the qualified and competent personnel to operate it. 


At Creamland Dairies, great care is given to the 
selection and on-the-job training of the people who work 
in our laboratory. Recruited through state and private 
employment agencies, they must have at least a high 
school education. Beyond that, natural aptitude ranks 
equally with higher education in the routine of a dairy 
laboratory. 


Experience has taught us that the training provided 
by our laboratory staff is utilized best by women, 
usually married and in the middle age bracket. The 
young girl starting out, “just looking” for an eventual 
career, we do not consider a good training risk. Too 
much effort can be expended on short-time employment 
terms. 


The new worker is an observer during the first 
week, assigned minor chores such as glass cleaning. 
She is then initiated into the modifications of the Bab- 
cock test. Acidity tests, agar-plate counting, and slide- 
staining techniques follow. Next in the on-the-job train- 
ing comes the more intricate chemical testing and 
finally the microscopic examinations. 
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to the intricacies of the testing work. 


The laboratory worker must have 
the temperament to give careful atten- 
tion to detail and willingness to re- 
check tests several times, if necessary. 
A rigid adherence to standard methods 
is more important in the routine day- 
after-day tests in a dairy laboratory 
than brilliance of independent think- 
ing. 

In a plant the size of Creamland 
Dairies, an important laboratory chore 











“FRONTIERS 
FOR 
PROFIT” 

















(Above) Dr. Tiedeboh! gradually introduces the new employee 

(Right) Reading her 

manual closely, this worker follows precept of importance of 
rigid adherence to standard methods. 
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is that of measuring butter fats in 
daily incoming milk from producers. 
Particularly valuable here is the lab- 
oratory worker who can consistently 
duplicate methods and who does not 
become careless. 

At Creamland, advancement comes 
from within. My chief assistant grew 
up in the dairy industry and had ex- 


perience in butter-wrapping, bottling, 





pasteurizing and was even in the 


shipping department before being dis- 
covered as a good laboratory prospect. 

Next in line at Creamland is a col- 
lege-trained bacteriologist and chem- 
ist. The remaining two workers are 
trained alike in all laboratory routines. 
At the top level of training and experi- 


ence, any one of the four assistants 


can conduct all laboratory routine in 
emergency. 








: Mt no other +ine ' at ha other place, 


has there ever been Quite 


Such a comprehensive 


Dairy Industries Exposition J 








20th DAIRY INDUSTRIES EXPOSITION 


ATLANTIC CITY, N. J. 





OCT. 29-NOV. 3 


September, 1956 
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Secretary's Decisions on Federal Orders 
Not Subject to Judicial Review 


N JUNE 29, the United States 

Court of Appeals, reversing a 

lower court action, held that 
a decision made by the Secretary of 
Agriculture relating to a Federal Milk 
Marketing Order could not be con- 
tested in the courts. Said the Court 
“,...the Act (Agricultural Marketing 
Act of 1937) expressly provides that 
when the Secretary has promulgated 


By HERBERT SAAL 


throughout the nation, is going 
through a period of acute growing 
pains brought about by the pressure 
of a rapidly increasing population. The 


Court of Appeals Revokes Injunction 
Preventing Extension of Boston Mar- 
ket. Holds That Producers Have No 
More Standing in Court Than Do 
Handlers—Which is Very Little Stand- 


ing Indeed. 


his order, it becomes ‘final, if in ac- 
cordance with law’ subject to review 
only as the Act provides.” 


The case, known as the Schofield 
Case, arose when a group of producers 
on the outskirts of metropolitan Bos- 
ton sought and obtained an injunction 
preventing the Secretary of Agricul- 
ture from including their unregulated 
market in the Boston The 
three-man court, in reversing the lower 
held that the original 
seeking an injunction “ 


order. 
court, action 
..may not be 
maintained at all,” because the pro- 
ducers were searching for redress in 
the wrong place. The proper forum 
to which the producers should have 
made their argument was before the 
Secretary of Agriculture as provided 
by the Agricultural Marketing Act of 
1937. 


The Schofield Case is the result of 


an expanding market caused by the 
population boom. 


Boston, as are urban centers 
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metropolitan centers are spilling ove 
into the countryside, turning into pop 
ulous marketing areas communities 
that were formerly small, individual, 


extremely local markets. 


Producers shipping their milk to 
dealers in the outlying areas became 
the beneficiaries of a bonanza brought 
about by the newcomers moving into 
their areas. They found that they were 
able to sell practically all of their milk 
at Class I Naturally they 
wanted to keep right on doing so. But 


prices. 


they were unable to supply all of the 
milk needed in the market created by 
the influx of new families. To fill this 
came in Boston 
with milk regulated under the Boston 
order. 


need, dealers from 
Consequently some producers 
were getting all Class I price while 
others were getting the Boston blend. 
Expanded Market Asked 

Chafing under these circumstances, 
producers getting the pool price re- 
quested that the Department of Agri- 


culture extend the Boston marketing 
area to include seven new towns. A 
hearing was called and on July 29, 
1955, the Department published its 
findings and the recommended de- 
cision. 


The report agreed that the market- 
ing area should be expanded, but only 
to four of the seven towns requested. 
teferring to the four towns the report 
said, “... they lie directly west of and 
are contiguous to the present market- 
ing area. The towns of Framingham 
and Natick, in particular, are experi 
encing a very dynamic transition to 
an intensive residential and industrial 
area. The proximity of this four-town 
area to Boston and its location with 
regard to transportation facilities have 
played an important role in its rapid 
development and there is every indi- 
cation that the rapid urbanization will 
continue. 


“The four-town area herein under 


consideration is served by 
mately 30 handlers, 14 of which are 
fully 


handlers. 


approxi- 
regulated Boston or Worcester 
While statistics on relative 
volumes, numbers of routes and simi- 
lar quantitative data are lacking there 
is no question but that the regulated 
Boston handlers are the primary han- 


dlers serving this area.” 


Local producers regarding these 
as “their” market, did not like 
this idea at all. Arthur Schofield, pres- 
ident of the Central 
Dairy Association, brought an action 


towns 


Massachusetts 
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“Superplate”—the modern, sanitary raw milk cooler—lets you 
cool bigger incoming milk loads to 36° or 38° without going 
into overtime or overloading your cooler. 

That's because “Superplate” is an amazingly flexible machine 
that can grow with your needs. When you want more cooling 
capacity, you don’t overload “Superplate” or slow down your 
operation. You just add more heat-transfer plates since room 
for capacity expansion is built in! 

In addition, you can quickly convert “Superplate” to other 
applications, such as pasteurizing, heating, etc., when you no 
longer need it for raw milk cooling. 


Here are other “Superplate’” Raw Milk Cooler features worth 
_— into: 


Cools With Sweet Wat ... provides reserve refrigera- 
tion plant power y fallen ... saves floor space. 


'9 with no exposure to air contamination. 


Minimum | ria G ... safer storage, simpler pasteuri- 
zation... due to fast, low temperature cooling. 


For full information about “Superplate” clip the coupon. 







CHERRY-BURRELL 


eo oe eo | 


427 W. Randolph Street, Chicago 6, Ill. 


SALES AND SERVICE IN 58 CITIES . U.S. AND CANADA 


September, 1956 


“Superplate 
Capacities to 40,000 Ibs. per hour 


Write for full details Dept. 


“Superplate" Cooler, Model SB 
Capacities to 80,000 Ibs. per hour 





" Cooler, Model SA 





“Superplate" Cooler, Model SI 
Capacities to 20,000 Ibs. per hour 


CHERRY-BURRELL CORPORATION 5362A 
102, 427 W. Randolph St., Chicago 6, III. 


(C Send “Superplate” Bulletins 
(1) Have Representative call 








United States District Court. 
He obtained an injunction preventing 
the Secretary from putting the deci- 
sion into effect. The injunction was 
obtained on the grounds that the ref- 
erendum was unfair, that, since the 
local producers were so few in num- 
bers, they would be out-voted in any 
referendum by the far larger numbers 
of producers in the Boston Marketing 
Order who wanted the order extended. 
They argued that theirs should be the 
deciding and only voice as to whether 


in the 


there should be extension of the order 
to the four towns. 


Furthermore, they pointed out, they 
would suffer a financial loss by hav- 
ing the lower blend Order price thrust 
upon them. Also, they claimed the 
decision was illegal because they had 
not been properly notified of the 
hearing. 


Injunction Is Appealed 

The Secretary of Agriculture and 
the New Milk 
Association appealed the District 
Court action. They claimed that the 
District Court had erred in granting 
the injunction because (1) the action 
was premature, (2) appellees lack 
standing and (3) the statutory plan 
prohibits the suspension of 
pending judicial review. 


England Producers 


Orders 


In its decision the Court of Appeals 
held that the terms of the federal leg- 
islation foreclose the courts from tak- 
ing action. “There is no provision 
authorizing interference with the ad- 
ministrative plan. When we have in 
mind the purposes of the legislation, 
it is difficult to see how Congress in 
these respects could more effectively 
have expressed its will than is evident 
from a mere reading of the Act. If 


the appellees were to be deemed 
handlers, they would be bound by 
the administrative remedy and the 
judicial review provisions of the Act. 
Appellees viewed as producers, being 
unregulated, are given by the Act no 
greater status than the handlers who 
are regulated.” 


“Appellees, to have standing in the 
court, must show an injury or threat 
to a particular right of their own, as 
distinguished from the public’s inter- 
est in the administration of the law.” 


The court went on to say, “Appel- 
lees beam their fire at the manner in 
which the referendum was conducted. 
They seem to argue that voting must 
be limited to the local farmers and 
the suppliers of two handlers in the 
four towns proposed to be added to 
the Boston Milk Marketing Area. The 
short answer is: “The Act contains no 
such requirement.” This appears to be 
the core of the conflict and the court 
has resolved it in no uncertain terms. 

Further, the Appeals Court’s inter- 
pretation of the Agricultural Market- 
ing Agreement Act was that Congress 
had not intended “to create a statutory 
privilege protected by judicial reme- 
dies.” The producers who sought the 
injunction did not have a legal right 
and they demonstrated no legal wrong, 
said the Court. 


District Court Reversed 


“It follows, we conclude, that the 
complaint should have been dismissed. 
The order of the District Court is re- 
versed and the case is remanded for 
further proceedings conformably to 
the views herein expressed. 

“Reversed and remanded.” 


The Court of Appeals Decision 


paves the way for the Secretary of 
Agriculture to extend the Boston 
Marketing Order, based upon the find- 
ings and conclusions of the hearing 
called under the Agricultural Market- 
Act. It affirms his 
right to act freely under the law with- 


ing Agreement 


out interference from the courts in the 
future when producers in other fast- 
growing areas appeal for the extension 
or the creation of a Marketing Order, 

The tells dissident 
ducers that they have recourse in the 
Agricultural Marketing Agreement Act 


decision pro- 


which allows them to file exceptions 
to preliminary findings and conclu- 
sions after any hearing and before the 


Secretary issues an Order. 


More important, it reaffirms a num- 
ber of highly significant points: 


1. The Secretary of Agriculture’s 
challenged in the 


courts only on the grounds that the 


decision can be 
procedure on which the decision was 
based did not conform to the law as 
set forth in the Agricultural Market- 
ing Agreement Act. 


2. A recommended decision after 
hearing by the Agricultural Market- 
ing Service is not subject to a court 


injunction. 


3. Producers have no more stand- 
ing in court than dealers. 

4. The Marketing 
Agreement Act contains no provision 


Agricultural 


to limit voting on a referendum to 


local farmers. 


5. Loss of income as the result of 
a shift from a Class I to a blend price 
does not constitute a legal wrong and 
does not give a producer standing in 
court. 





NEW! MODERN! EFFICIENT! ECONOMICAL!— tHE Aeadall 
150° AUTOMATIC DUMPING SYSTEM 


LESS INITIAL INVESTMENT . . . LESS SPACE REQUIRED... 
LESS EQUIPMENT TO MAINTAIN 








PROVIDES — 


Greater sanitation . 
posite samples . 
to operate . 
wearing parts . 


. . Better control . . 
. . Less operator fatigue. . 
. . Less power required (One Power Unit) . . . Fewer 
. . Plus the regular features which have made 


. More accurate com- 
. Less steam required 


KENDALL WASHERS the watchword of the Dairy Industry for 


over 29 years. 


@8 KENDALL-LAMAR CORP. - POTSDAM, N. Y. @ 
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5-year-old 
Pat Donnelly 
shows his 


gramps how 


to 


with a 


COX FILLER® 


The Cox Filler does everything else. 
Opens carton. Checks position. Fills. 
Seals. Crimps lid. Even passes already 
filled or improperly positioned cartons 
without filling, without stopping. No 
wasted milk. No wasted time. 

When they bought a Cox Filler two 
years ago, it was this ease of operation 
that appealed most to Grandfather 
Donnelly and his daughters, Mary and 
Rita Donnelly. They tell us these other 
features should also be important to 
small and medium-sized dairies: 

Price: Within range of the small and 
medium-sized dairy. Sold outright. Ac- 
cessories available at small cost. 

Speed: Fills from 6-7 thousand qts. per 
day depending on product. Donnellys 
own Crystal Springs Dairy in Saranac 
Lake, New York. Here health resorts 
are busy in summer, quiet in winter. 
So Donnellys don’t need this speed all 
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make money 


year ’round. Their volume fluctuates 
from 7,700 to 18,200 quarts a week. 
They also fill paper for two other local 
dairies. 
Cleanliness: State and local Boards of 
Health are unusually alert. Donnellys 
say Cox Filler meets stiffest sanitary 
demands. All exposed parts non-corro- 
sive. One man can clean complete Filler 
in ten minutes or less. 
Accessories: Donnellys have automatic 
capper on their Filler. Saves money. 
Can use same Smith-Lee stock cartons 
for all products. And for other dairies, 
too. Identify dairy and product on cap. 
You can get capper. Or dating device. 
Or coding device. 
Summary: Donnellys say Cox Filler 
just swell for small or medium-sized 
dairy—in price and in operating costs. 
More information? Call or write us 
for folder. 


INC., 


PACKAGING 
BOOTH W-2 i=: 


ONEIDA, N. Y. 


ATLANTIC CITY — :-: 








CANCO PAPER MILK CONTAINERS .. . 
for dairies who want economical yet dis- 


tinctive containers. Quarts, pints, third- 
quarts, half-pints. Available in five differ- 
ent color combinations in two designs: the 
stock print design (left above) and the ex- 
clusive Smith-lee special print design with 
your name and product on three sides 
(such as right above). 
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DO FEDERAL ORDERS MEET 
TODAY’S NEEDS? 
(Continued From Page 21) 
tively, are individual handler pool 
Orders. Of the 66 current Orders in 
effect, by far the majority are market- 

wide pool Orders. 


Forced Logic, Labored Reasoning 

the scheme of any 
Order—market or handler pool—are the 
rules for classifying receipts and dis- 
positions and the methods for pricing 
and paying for milk received from pro- 
ducers. 


Below basic 


Here we run into some beau- 
ties. For forced logic and labored 
reasoning, the Federal Market Orders 
and the findings and opinions back of 
them can take first prize. For instance, 
we spoke of a requirement that milk 
“be classified in accordance with the 
form in which it is used.” That is sup- 
posed to be a cardinal principle. An- 
other cardinal principle is supposed to 
be unrestricted movement of milk. 


Now look at the Philadelphia and 
Wilmington orders. 


Each requires that milk received by 


regulated dealers, from unregulated 


dealers, be classified in Class II in most 





| 


| EZE-ORANGE 


or 


ORANGE 
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parts of the year, no matter how it 


was used. This provision has the very 


simple effect of pricing local producers’ 


milk at the highest possible price, no 
matter how it was used. Who pays 
the difference? The handler, of course. 


ABOUT THE AUTHOR 


M. J. Kluger has spent most 
of his business life in the milk 
industry. A member of the ac- 
counting firm of Kapleau and 
Kluger, he was formerly asso- 
ciated with the Market Admin- 
istrator’s office in both New York 
and Philadelphia. This is the 
second of a series of articles by 
Mr. Kluger in which he examines 
the philosophical concepts as 
well as the practical application 
of the Federal Order program. 
He doesn’t spare the horses. 


Those same Orders provide that if any 
regulated dealer augments his Class | 
supply from sources out of the regu- 
lated market in most months of the 
year, those outside sources will find 
themselves regulated for their entire 


production, even though but a very 


| Which do You prefer 


EZE PINEAPPLE- 


contain pur 
1 Orange ju 
ural or nt 
> Orange con- 
ingr ents as 
ZE-Orang: PLUS tangy 


Y, INC. CHICAGO 10, ILLINOIS 


small part of it came into the regulated 
market. This, then, is 
according to use” 


“classification 
“unrestricted 
Even the English is bad, 
The Philadelphia order speaks of milk 
“contained in inventory variation of 
Webster defines variation as 
the extent to which a thing varies; the 
amount of, or rate of change. 
can anything be 
“variation?” 


and 
movement.” 


cream.” 


How 
“contained” in a 


Dictatorial Powers 

We spoke in a previous article 
(American Milk Review) of the almost 
dictatorial powers granted market ad- 
ministrators. Order No. 110, like all 
Federal Orders, spells out the method 
of classifying milk in meticulous detail. 
So meticulous that little or nothing is 
left out. The classification section of 
the order, however, contains a provi- 
sion that gives one man the power to 
rule, as he alone sees fit. Section 
1010.43(a) states “all skim milk and 
butterfat shall be Class I milk unless 
the handler who first receives such 
skim milk or butterfat proves to the 
market administrator (italics mine), 
that such skim milk or butterfat should 
Notice the 


be classified otherwise.” 
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Refrigerated Profitmakers 


From coast to coast, 
profit-minded dairymen 
who want the best... 


GO Schnabel 


You too will increase your margin of profit 
when you Go Schnabel because Schnabel 
bodies are built rugged to last years longer; 
they’re designed by Schnabel engineers for 
more efficient handling of bigger payloads; 
and they’re insulated and refrigerated to keep 
your products colder, longer. Yes, dairymen 
everywhere are learning that it pays to Go 
Schnabel for the best in dairy transportation. 
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utter finality of that phrase “proves 
to the The 


theoretic recourse of a handler through 


market administrator.” 
a “15-A” review, and later judicial 
review by the courts, is of little prac- 
tical value because of the nuisance- 
value amounts usually entailed. 
Ninety-nine times out of one hundred 
it’s usually cheaper to pay up than to 
take the time and trouble and incur 
the expense to contest assessments and 
adjustments, no matter how unfair or 
arbitrary they may seem. Here is ex- 
emplified one of the greatest evils of 


law by administration. 


The entire Federal Order program 
is, of course, a purposely restrictive 
program—intended to close local mar- 
kets to outside milk as long as one drop 
milk than 
Class I classification. Regulated milk 
may then be arbitrarily priced at more 


of inside receives lower 


than its economic value, to the bene- 
fit of producers and to the detriment 
of dealers and consumers. It probably 
would be easier to penetrate the Iron 
Curtain surrounding Russian satellites 
than it is for a tank of unregulated milk 
to pierce the Iron Curtain around a 
federal market. 
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PATTY-PRINT installation at Mountain States Creamery, Los Angeles 
MADE IN 2 SIZES - CAPACITIES 400 and 1,200 POUNDS PER HOUR 


Cc. 


1375 W. Lake Street 
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DOERING & SON, 


- CHICAGO 7, ILLINOIS 


DOERING 


PATTY,-PRINT Pg BUTTER-PRINT EQUIPMENT 


Dairymen’s League Closes 
10 -Year-Old Plant in New York 


The rapidity of change in the dairy 
industry is dramatically illustrated by 
the decision of the Dairymen’s League 
Cooperative Association of New York 
to build and operate a processing and 
distribution plant in the borough of 
Queens and to close down a plant at 
12th Avenue and 48th Street in Man- 
hattan that was brand new only 10 
years ago! 

Behind the move is the hard fact 
that today most milk brought from the 
milk shed is hauled in trucks. Ten 
years ago, when the Manhattan plant 
was built at a railroad siding, most 
milk was hauled by refrigerated freight 
cars. The plant is not located conven- 
iently for tank trucks. 


According to League President Stan- 
ley H. Benham, the Queens plant is 
scheduled for completion in January, 
1957. Equipment in the plant will 
illustrate automation advances in the 
dairy industry. Other savings result- 


ing from efficiencies in transporation, 


You Get MOST For The LEAST in 


PRODUCTION - ACCURATE WEIGHTS - 
SHARPLY SEPARATED PATS - SANITARY - DURABLE 


LABOR - OPERATING COST 


This 


No. 5017 








inc. 


JOB TESTED 
RUBBER BLOCK 


labor and utilization will be 
gained. Operating costs are expected 
to be about 20 per cent less than in 
the Manhattan plant, T. W. 
way, League business manager com- 
mented. It is the League manage- 
ment’s view that top efficiency today 
requires milk plants to be located as 
near as possible to the center of the 


space 


Green- 


City, and that’s where the new plant 
will be built. 

Actually, the League will not own 
the Queens plant. It is being built and 
will be Atlas Terminals, 
Inc., who will lease it to Dairymen’s 
League for 25 years. 


owned by 


The Queens plant will have a capa 
city of 300,000 pounds a day and will 
have the capacity to pasteurize 44.- 
000 pounds of milk an hour, most of 
it packaged in paper. Facilities will be 
available for packaging in glass. 

A one-story, steel frame structure 
with brick and block walls, it will be 
built on a plot of 80,000 square feet. 





is the finest MILK PAIL 


BRUSH 
on the 
market! 


SOLID RUBBER BLOCK—THE MATERIAL THAT WON'T BREAK, 
CRACK, OR CHIP — Preferred by the food industry. 
fats, and alkalies. 

HEAVILY-FILLED with black Tynex Nylon bristles, deeply crimped 
to hold more solution . . 


Resists acids, 


. gets pails thoroughly clean. 


TITAN’s exclusive Job Tested design gives you finest quality plus 
top efficiency .. . 


FLOUR CITY BRUSH CO. 


1501 4th Ave. South, Minneapolis 4, Minn. 


PACIFIC COAST BRUSH CO. 


1507 Santa Fe Ave., Los Angeles 21, Calif. 
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(Direct Feed) 
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You can cut out handling .. . thus increasing production and sani- 
tation ... by installing one (or more) Anderson Direct-Fill Model 
34F-1 or 34F-31 Cup Fillers and Cappers. Cottage cheese can be fed 
directly down from the mixing room to the filler. Model 34F-1 will 
handle all nesting round cups from 4 to 16 oz... typical speed 50 
pints a minute. Model 34F-31 will handle cups from 8 to 32 oz... 
typical speed 40 quarts per minute. Where hopper feed is needed, 
use the Anderson Model 34F or Model 34F-20 for filling nesting 
round cups up to and including quarts at rates from 18 to 58 per 
minute. In all 34F models a special large piston and valve assure 
smooth, even flow without breakdown of curd. Anderson equip- 
ment is preferred for simple operation and dependable performance. 
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LET GRAVITY SPEED YOUR PRODUCTION — WRITE TODAY 


ANDERSON BROS. MFG. CO., ROCKFORD, ILLINOIS 


PLEASE SEND BULLETIN 9-42 


NAME : —_ 


ADDRESS 


VISIT OUR BOOTH 1030 — DAIRY INDUSTRIES EXPOSITION 
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Plant Clinie 





By W. S. ROSENBERGER and V. H. NIELSEN 


QUESTION—We recently started 
making churned cultured butter- 
milk by churning 40 per cent cream 
and adding the butter granules to 
the cultured buttermilk. We have 
had difficulty in controlling the size 
of the butter granules and in pre- 
venting them from rising to the 
top of the bottled product. Please 
tell us how to correct these defects. 


Milk Dealer 


ANSWER — There are different 
methods by which butter granules 
may be incorporated into cultured 


buttermilk. 


The first method, and probably the 
easiest, is to use melted butter as 
the source of butterfat. However, a 
flake and not a granule will be se- 
cured by this method. Following is 
a procedure which will work very 
well: 


1. Raise the butter to a temperature 
of 180° F. 


2. Strain the melted butter to remove 
curd particles. 
3. Add sufficient butter color to the 


butter to give the desired color to 
the flakes. 


4. Cool the buttermilk to the desired 
temperature (40-45° F.) and add 
the melted butter either by a drip 
or spray method. 


According to Angevine (1), the drip 
method has been more successful than 
the spray method and he recommends 
using a trough with very small holes 
about three inches apart. This trough 
can be placed over the vat of cold 
buttermilk, the melted butter poured 
into it, and the buttermilk agitated 
while the melted butter is dripping 
into it. Or a can, with small holes in 
the bottom, can also be used. In either 
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case the buttermilk should be agi- 
tated only enough to distribute the 
granules thoroughly. Too much agita- 
tion at this time may result in clump- 
ing of the flakes. 


The melted butter may also be 
sprayed into the cold buttermilk while 
it is agitated. 

Roadhouse and Henderson (2) rec- 
ommend the following procedure 
when the spray method of adding 
the flakes is used: 


1. Place enough butter in the sprayer 
to produce one per cent fat in the 
finished product. 


Heat the butter to 120° F. to melt 
the fat. 


3. Add enough butter color to give 
the desired color to the butter 
flakes. 

4. Add enough water to produce a 
mixture of about one-third water 
and two-thirds milk fat. 


to 


5. Heat the mixture to 180° F. and 
hold for a few minutes at this tem- 
perature to destroy any micro- 
organisms that might be present 
in the mixture. 

6. Cool the mixture to 120° F. and 

spray it into the vat as the cold 





Dr. W. S. Rosenberger and 
Dr. V. H. Nielsen, authors of 
“Plant Clinic,” are members of 
the Dairy Department at Iowa 
State College. As eminent dairy 
scientists and as men with prac- 
tical plant experience they are 
well qualified to answer ques- 
tions on plant and product. They 
have helped a_barrel-full of 
plants already. Perhaps they can 
help you. Write to them at 
Iowa State College, Ames, Iowa. 











cultured buttermilk is agitated. 
Shake the sprayer while spraying 
to prevent separation of the fat 
from the water. 


A second method of preparing 
churned cultured buttermilk is to add 
the desired amount of butterfat and 
churn the entire batch of buttermilk 
until granules of the desired size are 
secured. This method may be carried 
out as follows: 


1. Add sufficient cream to give the 
desired fat percentage. Best re- 
sults will be obtained by adding 
the cream to the pasteurized skim 
milk at time of inoculation or to 
the buttermilk just before churn- 
ing. Enough cream should be 
added to give .25—.75 per cent fat 
in the finished product. 


2. Enough butter color should be 
added at time of churning to pro- 
duce the desired color in the but- 
ter granules. 


3. The product should be churned 
at incubation temperature 70 to 
72° F., when the buttermilk is 
properly “set up.” 


4. The churning process should be 
watched carefully and stopped 
when the granules are about the 
size of a common pin head. 


5. Cool the buttermilk to the desired 
temperature (usually 40-—45° F.) 
immediately after churning. 


One disadvantage of churning the 
entire batch of buttermilk is that body 
defects may occur in the finished 
product as a result of violent agita- 
tion during the churning process. 


By the third, and perhaps most 


satisfactory method, the butter gran- | 
ules are formed by churning cream | 


containing approximately 10 per cent 
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“29 years a dairyman and 18 years vending milk — 
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be carried 


wy siaie | BUT THIS IS IT!” — says Joe Pirog. 


ation or to 


oe IN EARLY '’55, Joe tried bulk vending. Its success startled him. He 

per cent fat bought more. They averaged 150% increase in sales, and far greater 
profits than package, on identical locations. 

should be 

ing to pro- JOE MADE A BIG DECISION. He sold off all retail routes in Decem- 

in the but- ber to sell wholesale 100%, and to concentrate on cup vending. As Joe 


said, “This is it! I’m planning more bulk venders in factories, then I’m 


»e churned trying outdoor movies, later on military bases, and maybe schools. I'm 


ture 70 t 
al : in schools now in glass but I'd like to go bulk vending. This is the big- 
gest opportunity in my 28 years in the dairy. I’m going CUP-O-MATIC 

should be all the way.” 

nd stopped 

» about the JOE SPEAKS FROM EXPERIENCE ~— a lot of it. His Dairy Center's 
head. success is the result of years of hard work in building routes. His first 
the desired venders were 3 bottle machines in factories in ’38. All told, Joe’s been 

40—45° F) selling milk for 29 years. 

ning. 

hurning the SEE THE MACHINE that Joe Pirog and many other dairymen are 

is that body talking about at Booth 82, Ballroom Floor, DISA — Atlantic City, Oct. 29 
- — to Nov. 3. Or write, wire or ‘phone 

olent agita- 


process. 


apn FOODCO 


putter gran- | 


ning cream | MANCHESTER, N. H. Telephone NAtional 2-8407 
10 per cent for the story on the CUP-O-MATIC. 
ilk Review | September, 1956 87 











fat and adding these granules to the 
chilled buttermilk. 


The 10 per cent cream for churn- 
ing is prepared by taking enough 
sweet pasteurized cream to make .25 
to .75 per cent fat in the finished 
cultured buttermilk, and adding to it 
enough cultured buttermilk to make 
a 10 per cent fat mixture. The tem- 
perature of the cream should be so 
adjusted that when it is mixed with 
the 70-72° F. cultured buttermilk, the 
temperature of the mixture will be 
about 50-60° F. 


Sufficient butter should be 
added to the 10 per cent cultured 
buttermilk and cream mixture to give 


color 


the desired color to the finished gran- 


ules. 


Churning is accomplished by. cir- 
culating the cream mixture from the 
bottom of a vat or can through a 
centrifugal pump and returning it to 
the top of the vat or can through the 
pump discharge pipe. The discharge 
pipe should terminate above the sur- 
face of the cream mixture in the vat 
or can. The agitation through the 
pump and the force of the cream en- 
tering the vat or can will churn the 
cream into butter granules. Churning 
is continued until the granules are 
of the desired size (about the size of 


a common pin head). 


The churned mixture containing the 
granules is then added to the cul- 
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CHURNING TAKES 
PLACE IN PUMP | 

















A butter granule-maker such as this Meyer-Blanke equipment does 

the most satisfactory job of making butter granules for buttermilk. 

The cream mixture passes from the bottom of the can through the 

centrifugal pump and is returned to the top of the can through the 
discharge pipe. 


PLEXIGLASS PEEPHOLE 
FOR OBSERVING 
GRANULES 


IN——BAFFLE PLATE - 
DEFLECTS CREAM & 
GRANULES TO 
PEEPHOLE 





VALVE 





aa 





Le 


tured buttermilk, which has been pre- 
10-45° F. The 
buttermilk is agitated only enough to 


viously cooled to 


distribute uniformly the butter gran- 
ules as too much agitation may result 
in clumping or matting of the gran- 
ules. 


Perhaps this method can be more 
fully explained by the following exam- 
ple: 

On hand 

5,000 pounds of cultured skim milk 
properly ripened and ready to be 
sufficient 


cream. 


cooled. A amount of 40 
per cent 
Wanted — 
To prepare churned cultured butter- 
milk by adding butter granules to the 
5,000 pounds of cultured skim milk. 
Enough granules to be added that the 
finished product contains .25 per cent 
fat in the form of granules. 


It is desired to churn a 10 per cent 
fat mixture of 40 per cent cream and 
cultured skim milk to obtain the gran- 
ules. 


Procedure 

1. Calculate the pounds of 40. per 

cent cream required to supply the 

fat. 

5,000 Ibs. x .0025 
butterfat required. 

12.5 

——— 31.22 pounds 40 per cent 
AO 
cream required to supply 12.5 
pounds fat. 


12.5 pounds 


2. Calculate the required pounds of 
cultured skim milk to mix with the 

40 per cent to produce a 10 per 

cent mixture for churning. 

When 40 per cent cream is used 
as the source of fat and mixed with 
cultured skim milk, three parts of the 
milk 


part of 40 per cent cream will pro- 


cultured skim mixed with one 


duce a 10 per cent fat mixture. 
Thus — 

31.2 pounds of 40 per cent cream 
are required. 
Then — 


93.66 pounds of cul- 
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- Another Leading Dairy gets 


the 











the 
4 / 
. 4 @ 
as 
») ua ity 
: ) - 
l emul € (nonfat dry milk) 
EEPHOLE 
G 
with the 
AM & 
Lo-TEMP PROCESS 
) ip Lawson Milk Co., Cuyahoga Falls, 
Ohio, is the latest in a growing list 
of leading dairies to turn its surplus into 
highest grade nonfat dry milk for prof- 
itable marketing at a premium price. 
@ Dairy users of Lo-Temp premium 
NFDM, purchased from Lawson and 
other large concerns, report greater 
yield, finer flavor, perfect uni- 
formity, and better mixing re- 
sults on cottage cheese, buttermilk, 
chocolate milk, ice cream, fortified 
fresh skim, half and half, coffee cream 
and other products. 
f 40 per P 
upply the @ The modern Mojonnier Lo-Temp 
Process features continuous production 
‘5 pounds of uniform, top quality whole and 
nonfat dry milk — with large sav- 
ings in fuel and labor costs over 
) per cent steam evaporation. 
@® Lower portion of Mojonnier Lo-Temp Evaporator and 
pply 12.5 Spray Dryer at Lawson Milk Co. Note push-button con- 
‘10% greater Cottage Cheese yield” trol panel at left. 
: ve Exterior housing of Mojonnier Lo-Temp and Spray 
pounds of Anderson Dairy, Coldwater, Michigan, : 
« with the reports average yield from Lo-Temp ee Output averages 860 Ibs. premium grade f 
, : o-Temp NFDM per hour. o: 
1 10 pe NFDM, reconstituted, is 10% greater y) 
a than before! Also that Lo-Temp powder Lo-Temp evaporation is achieved through a unique r 
ng 1S Consistent in its properties, has a refrigeration cycle No part of the milk ever reaches 7 
n is used ae — whey at a animal temperature Heat flavor is impossible and 4 
ixed with been i Gi claicaneaenks protein denaturization isavoided Condensing tem- a 
urts of the ; — perature is about 70°F and boiling point of milk 1s y 
with one 80 10 95°F Heating medium never exceeds 112°F Daas 
will pro- For full information, write: MOJONNIER BROS. CO.,4601 WEST OHIO STREET, CHICAGO 44, ILLINOIS tre 
ixture. 
QUALITY 
ve" Mojornnie LO-TEMP PROCESS* 
mem 
*Lo- 
ds of cul- YOu can 1TRrUst LO-TEMP EVAPORATOR and SPRAY ORYER 
k Review September, 1956 89 





elements in the milk business which 

be nkers Encoura ed to Visit should have a substantial appeal to 
a Q bankers is its stability. Value Line In- 

. “i vestment Surveys published by Arnold 
Dairy Farms in Tennessee Bernhard and Company says of dairy 
industry stocks, “these issues, rela 

tively independent of the business 


Bankers, like most other people out- for adequate credit facilities. A very cycle, will likely be among the most 
side of the dairy industry, do not know sound method of developing the nec- resistant to the general decline in the 
a great deal about the milk business. essary credit has been to encourage stock market which this service be- 
In an era when changing techniques bankers to visit dairy farms supplying lieves lies just ahead.” 
and expanding markets are increasing the market so that they can see for Whiten or att hee ka te 
the industry's banking requirements themselves what the farmer's needs are dc ek ont is ete ee 

‘ é ‘ é al. e 
the need for improving the banker's and what opportunities exist for sound significant point is the fact that an in- 
knowledge of the dairy business is be- _ loans. vesteeet seavioe whee bates 
coming more and more apparent. We heard of one banker who visited to advise potential investors finds the 

The rapid rise of farm tanks is a a farm, saw the bulk tank, saw also dairy industry “relatively independent 
good example of credit needs and the other new mechanical equipment that of the business cycle.” To a banker 
virtues that can accrue when the goes with a modern dairy farm. The looking for a place to make a loan, the 
money-men understand the opportun- banker solicited the farmer’s business __ traditional stability of the milk indus- 
ities in this field. A recent study by on the basis of what he saw. The try should have a powerful appeal. 
the National Association of Dairy farmer was highly pleased and compli- The factor of stability, the reality 
Equipment Manufacturers placed the mented with the solicitation. Result: of an expanding enainct the bul 
mae off tks ae 205th tr found el ear of te aye hg 

: sage: ae — salieri , = 2 a banker should know. We think that 
purchased outright, cash on the barrel financial support, both men found a the Tennessse idea of tutweducian Sn 
head. Most of them required some mutually beneficial, healthy relation- banker to the milk business through 
kind of financing. ship. the medium of personal visits to work- 

In the Nashville, Tennessee, market The idea of encouraging bankers to ing dairy operations can be extremely 
farm tanks have been going in at a visit farms is a sound one. It could valuable for the dairy industry, the 
rapid rate with consequent demands easily be applied to plants. One of the banking industry, and the community. 


Emphasize Regular Clipping 


for the production of clean milk | 








STEWART 


ELECTRIC 


CLIPMASTER 















\ Powerful 






Here’s what motor in- 
a side the 
authorities say: sete 


National Dairies— "Clipping udders 
and flanks is the first step in clean milk production.’ 
Univ. of Wisconsin— ‘Clipping saves time when preparing 
udders for milking.” 

Oregon State College—"“Dirty cows will mean dirty milk. 
Keep the hair clipped short on the udder, legs and flanks 
at all times.” 


A complete line of 


PAPER CONTAINERS 







e+. and get them all from one 


Leading Health authorities say:‘‘A regular clipping program 
means more wholesome milk and increased profits for every- 
one. It is an essential step in the production of quality dairy 
products.”’ Clipping reduces sediment, lowers bacteria, avoids 
contamination and helps in the control of lice, ticks, etc., 
which greatly affect milk production. Encourage this good 
dairy management practice. Write for free educational helps 
available to dairy companies interested in promoting the 
practice of clipping among their patrons. 


unbea CORPORATION (formerly Chicago Flexible Shaft Co.) 
Dept. 122 —5600 West Roosevelt Road, Chicago 50, Illinois 


profit making source ... 


Your Seabrahc Maw 
Sealright 
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AT LAST— 

A Revolutionary Handle 
That is a “HIT” 

with every customer 


September, 1956 
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Dairymen: Here’s the Perfect Christmas 
Gift for All Your Carton Customers .... 


Q. 


Have you been looking for an inexpensive premium 
to give your customers this Christmas that’s useful 
and will help sell more ‘2-gallon carton milk during 
the new year? 

Then you're looking for INSTA-GRIP . . . The new 
plated steel handle that slips right on your carton. 
Here’s why housewives ALL prefer INSTA-GRIP over 
other carton handles: 

IT’S SAFE... 
shelves .. . 
IT’S FIRM .. . after it’s slipped on your carton, it 
locks in place and can’t slip. 


won‘t mar table tops or refrigerator 


IT’S BALANCED . . . no matter how full the carton is, 
it keeps it perfectly balanced for easy pouring. 

IT’S NECESSARY .. . children, and grown-ups too, 
want a handle on their milk carton for easy pouring. 


This Christmas give your customers the perfect Dairy Giff. . . 


. INSTA-GRIP . . 


. ill keep selling '2-gallon cartons of 


milk all during the New Year... 


WRITE TODAY FOR: Planned year-round promotions, terms for 


your exclusive use, and our low prices to 


NESS-LINE 


PRODUCTS CORPORATION 


6752 Page Bivd., St. Lovis 14, Mo. 





tured buttermilk required. 

93.66 = 124.88 pounds 
10 per cent cream-cultured skim milk 
mixture. Or, the following calcula- 
may be 


31.22 


tion used: 


Find the pounds of a 10 per cent 
fat mixture which will 
butterfat o1 


contain the 
necessary 


12.5 


12.5 pounds. 


125 pounds total 
10 
Then: 125 — 31.2 pounds 40 per cent 
cream 93.8 pounds of cultured 
skim milk are required. 


oo 


Start cooling the cultured skim 
milk. 

4. Adjust the temperature of the 31.2 
pounds of 40 per cent cream so 





7. Add the mixture to the 5,000- 
pound batch of cultured skim milk 
(previously cooled to 40-45° F.). 

8. Agitate the buttermilk just enough 
to distribute 
oughly. 


the granules _thor- 


The question is often asked as to 
the percentage of fat that seems to 
be most suitable for churning the 
granules. Our experience indicates 
that a 10 per cent fat mixture gives 
the best results. There is less tend- 
ency for the granules to clump or mat 
when there is a large proportion of 
serum to granules. Also, the granules 
will form more slowly and there is 
less chance of overchurning than 
when churning a higher fat content 


mixture. In some plants a five per 














Size of granules also requires atten- 
tion. The smaller granules are usually 
preferred because they are less notice- 
able when the product is consumed 
and they are more apt to stay uni- 
formly distributed throughout the bot- 
tled buttermilk and less apt to rise to 
the surface and form a fat layer. 


The speed of the centrifugal pump 
is important in churning granules. The 
speed should be such that there will 
be sufficient agitation of the product 
for churning without a rise in tem- 
perature due to friction. We find that 
when the cream is circulated through 
an 14-inch sanitary line a pump speed 
of 1,750 r.p.m. works very well. A 
3,600 r.p.m. pump was tried on this 
same system and the temperature of 
















































when it is mixed with 93.8 pounds a - mixture is used. the cream mixture increased percepti- , 
of cultured skim milk. the tem- rhere is also the question as to the bly. Perhaps the best recommenda- 
perature of the mixture will be optimum temperature at which to tion is to choose the pump of such 
Kn Ano churn the granules. While a tempera- speed that seems to give the best 
about 50-60° F. 7 sapsea P | § 
7 ie 7 ture of 50-60° F. will require a slight- results with the particular system used 
5. Add a sufficient quantity of onal ly longer time to churn the granules for churning. 
ter color ~ the 10 per cent pw than at 70° F., the granules will be a 
ture to give the granules the firmer at the lower temperature and 
desired color. less apt to coalesce so readily. They (1) — N. na = — of 
- ‘ . % . valit uttermilk, eyer-Blanke om- 
6. Circulate the mixture through a will form more slowly at the lower eatgd ic ot ¥ 
centrifugal pump until granules of temperature, minimizing the possi- > Gunton € 6. ont Minden, 6 & 
the desired size are secured. bility of overchurning. The Market Milk Industry, 2nd ed., 1950. 
QUICK (} peer FROM 
’ \ SEED 5 
ACTIVE TO MOTHER 
‘ \ ei calpe 
READY-T0-GO TO BULK 
5 ' Paperlynen Caps are ADJUSTABLE to 
‘SH ANSEN’S’’ any headsize. Insure perfect fit. Light 
and comfortable. More ECONOMICAL. Reduce your 
present Cap expense by 50%. Distinctive with your 
R I-VA special imprint. Millions used annually by nationally 
eee ee known companies. Just mail coupon below with man- 
10 0 % ager’s signature and we will send you absolutely FREE, 
0 : : 
E a Patented Adjustable Paperlynen Service Cap. 
**Hansen's’’ Dri-Vac Lactic Culture is a PAPERLYNEN COMPANY 
— age on en oem, — 555 West Goodale St., Dept. E-9, Columbus, Ohio. 
powder form — dried seed cultu 
be [a os ge pap Please send absolutely FREE, a Patented Adjustable Paperlynen Cap. 
u : 2 2 
f d.. . to mother culture... io 
to bulk. No further development needed. Firm Name 
Excellent keeping quality. Easy to use. i an 
Made in a Variety of Lactic Combinations City eS man 
Write for Available Unrelated Strains Signature 
of Manager___ iano — 
CHR HANSEN’S 'w-4:10)'o-O8e) Oe 4 INC Name of Paper Jobber most frequently patronized: 
> ’ j 
9015 W. MAPLE STREET MILWAUKEE 14, WIS. } 
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7s 10-X SEALS 
ARE A SHARPLES EXCLUSIVE 
ay CHill another reason why it pays to go Sharples 
SEPARATORS @e CLARIFIERS @ STANDARDIZERS 
Cap. 
SHARPLES dairy equipment division 
—— ' THE SHARPLES CORPORATION 
— a . 2300 WESTMORELAND STREET * PHILADELPHIA 40, PENNSYLVANIA 
—_— ' " ae CHICAGO ® NEW YORK * CLEVELAND * HOUSTON ¢ SAN FRANCISCO 
— nt Sold and serviced by reliable dealers everywhere. 
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Principal equipment for a microfilm 
system of record keeping is the 
recorder or camera, shown above, 
and the reader or projector shown 
below. These photographs were 
taken at Purity Dairy in Nashville, 
Tennesee. Savings in space, ease of 
reference are features that appeal. 





VIKING 171 SaacZor” PUMP 


the sanitary pump that fits so many applications 


FOR the 3-A approved basic Fig. 171 
Viking “Sanitor” in 20, 35, 50 and 
90 GPM 
Available 


truck delivery use 


dairy or food plant 
transfer 


or for mounting on 
other processing 
equipment... 





VIKING PUMP COMPANY 


Cedar Falls, lowa, U.S.A. 


See Our Catalog in Sweets 


in 39 models and all 
featuring easy take down — rapid 
cleaning — fast,  self-priming — 
smooth and positive delivery — 
non-leak operation. For complete 
information, send today for Cata- 
log F-1. 


In Canada, it’s “ROTO-KING” pumps 








Office Records On Microfilm 


Save Space, Improve Filing 


FFICE procedures and equip- 
ment, as well as other phases 
of the milk business, reflect the 

pressure of high wages, high building 
costs, and narrow margins. There is a 
definite trend toward the use of me- 



















































is your answer. 


WILSTITCH ‘ii ¢. | 
MILK CARTON : 
WIRE?" y 


chanical equipment such as typewriter- 
bookkeeping machines, mechanical 
analyzers, microfilm, and even exotic 
mechanical brains known as magnetic- 
drum data-processing machines. We 
know of only one installation of the 
latter, however. That one happens to 
be in the main office of H. P. Hood & 
Sons in Boston. 


The small margins on which milk 
distributors operate has generated a 
healthy interest in accurate records on 
the entire processing and distributing 
operation. 


The most immediately practical of 
the various mechanical office helps is 
microfilm. We have seen this equip- 
ment used in offices of widely varying 
sizes and widely separated geographi- 
cal areas. It has proved useful and 
economical in dairies with as few as 
12 routes as well as with medium-size 
and large firms. 


“Say-have you 
heard about 


& 


¥ 











ly 


It’s about the best thing you can 

do to make sure of perfect opera- 

tion of your packaging machinery. 
WILSON 


THE MILL THAT SERVICE BUILT 
Manufacturers of Wire « Nails « Rivets 


Telephone Lafayette 3-1221 


WILSON STEEL AND WIRE COMPANY 


49TH AND SOUTH WESTERN AVENUE e CHICAGO 9, ILLINOIS 
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eview 


‘The equipment consists of a camera 
called the recorder and a _ projector 
with a screen, called the reader. A 
rather extensive range of equipment is 
available. Prices start at a low of $550 
and go up to $2,300 with a number 
of stops in between. The most popular 
method of obtaining the equipment is 
a straight purchase deal. However, the 
equipment may be secured on a rental 
basis if that seems to be desirable. 
Actually the equipment is in a price 
range that makes renting relatively 
unattractive. 


The price of microfilm equipment 
varies according to the size, speed, and 
ability of the model. For example, 
there are portable models that weigh 
around 55 pounds. There are table 
models and standing models. There 
are models with automatic feed and 
models that combine the recording and 
reading function in one machine. 
There is even a model that will record 
both sides of a document. This is done 
by using one half of the 16 mm. film 
for one side of the document and the 
other half for the other side. This type 
of recording is referred to as the Dual 
Method as opposed to the Standard 
method when the full 16 mm. frame 
is used. 


The manufacturers and distributors 
of the equipment also supply the nec- 
essary film. Developing costs are in- 
cluded in the cost of the film. Getting 
the film developed and returned quick- 
ly has been a problem in some cases. 
Purity Dairies in Nashville, Tennessee, 
solved this problem by doing their own 
developing. We have encountered one 
firm that installed a microfilm system 
but discarded it because of the time 
lag in getting the developed film. This 
was the only adverse experience we 
encountered, however. All of the other 
firms that we have visited where micro- 
film systems were employed have been 
well satisfied with the result. Accessi- 
bility of the records, the ease with 
which a particular bill or document 
can be found, and a saving in space 
are the features most commonly 
emphasized. 


More detailed information on micro- 
film equipment can be obtained by 
writing to Remington Rand, Division 
of Sperry Rand Corporation, 315 
Fourth Avenue, New York, Burroughs 
Corporation, 219 Fourth Avenue, New 
York, and Recordak, 235 West 23rd 
Street, New York. 
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The right CURVES 


cost a little 
more to make! 


Yes, it takes more 


time and a lot more skill to put 
the right curves in a Steinhorst 
Bulk Cooler but it’s worth while 
to you! The curves make it 
stronger, keep the shape—insure 
accurate milk measurements at 
all times! It pays to pay a 
little more today and be satisfied 
tomorrow! 


DIRECT EXPANSION 
SELF-CONTAINED COOLER 


Available in 150, 200, 300 and 
400 gal. sizes 


Also available for Remote Unit 
installation in 150 to 1000 gallon 


sizes. 


BULK MILK 
COOLERS 


WRITE 
FOR DETAILS! 





EMIL STEINHORST & SONS, Inc. 
DEPT. 9-A +» UTICA 3, NEW YORK 


Scace 1908! 
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Off-Flavors, Space Problems 
Reflect Changing Market 


HE BIG THREE in milk-plant 
operation today are space, flavor, 
and labor. Plants from end of the 
nation to the other are bursting at their 
tiles. An 
among customers is producing a new 


increasing discrimination 
emphasis on flavor, especially in those 
areas where Wild Onion is a problem. 
Labor costs and an increasing volume 
of product are pushing plants toward 
a wider use of mechanical and auto- 
matic equipment. 

The building boom that has gone 
hand in hand with the growing popu- 
lation is spilling over into the milk 
business. We visited a fairly new plant, 
in Tennessee last month. The inevi- 
table partition was going out in order 
to make space for a new holding tank. 
in Albuquerque, New Mexico, where 
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the population has increased a breath- 
taking six-fold in 15 years, we found 
new plants, built only a few years ago 
with outlandish provisions for handling 
additional volume, already crowded 
and the manager talking of additional 
facilities. In New York, Dairymen’s 
League has announced plans for clos- 
ing their Manhattan plant and build- 
ing “a super-modern and top-efficient” 
facility in Queens. 

These three examples from widely 
separated geographical areas are 
characteristic of the great period of 
expansion through which the industry 
is now passing. The tendency is to 
overesti 


underestimate rather than 


mate the future market. 
The extensive efforts the industry 
has made to build the consumption of 
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Write for catalog showing complete line of DAIRY BRUSHES, MILK & CREAM 
SEALS for Separators and Clarifiers and PLUNGER PACKING for Homogenizers Sen 






Picture on left shows a Vacreator vac- 
uum pasteurizer at Pine State Creamery 
in Raleigh, North Carolina. Picture on 
the right shows a Ste-vac unit at Sun- 
shine Dairy, Paducah, Kentucky. The Ste- 
vac unit is on the extreme left of this 
photograph. Note that both of these units 
are used by dairies in the Wild Onion 
country. 


dairy products has had its effect upon 
sales; it has also created w definite 
elevation in quality standards among 
consumers. This is a good thing. A 
direct result has been a trend toward 
meticulous 


more processing pro- 


cedures. 


Equipment to Handle Off-Flavors 

We have found a strong interest in 
equipment designed to remove off- 
flavors. The Ohio Valley is something 
on the notorious side where Wild 
Onion is concerned. Firms in southern 
Indiana, southern Ohio, Kentucky, and 
Tennessee have been 
quick to take 
machines. 


particularly 
advantage of these 


Four firms, to our knowledge, have 
developed devices for removing off- 
flavors on the market. Both Cherry- 
Burrell and C. E. 


have vacuum pasteurizing units that 


Rogers Company 


are used both as pasteurizers and a 
means for removing off-flavors. The 
Cherry-Burrell equipment is known as 
a Vacreator. Developed originally in 


rr Tn et ee ey 
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New Zealand, the machine does an 
excellent job according to plant man- 
agers we have talked with who are 
using it. We have seen the equipment 
hooked up so that the plate heat ex- 
changer did the pre-heating. The Va- 
creator was operating at a temperature 
above 200 degrees and, in effect, was 
doing a flash pasteurizing job. Flavor- 
control reports are good. One plant 
super said that very rarely did they 
receive a complaint on flavor, a situ- 
ation that was in sharp contrast with 
the days when volume fell off substan- 
tially during the Wild Onion season. 


Creamery-Package has a_ device 
called Ste-Vac 


found 


on the market which 
has considerable favor as a 
method of removing odors. We have 
seen this equipment in use in Ken- 
tucky where it provided a good an- 
swer to the Wild Onion problem. It 
is our understanding that Ste-Vac is 
for odor control and is not used as a 
pasteurizer. 

A third piece of machinery, actually 
something of trail blazer in the field, 
is the Vacumizer put out by Chester- 
Jensen. The primary function of the 
Vacumizer is for foam control at the 


filler. However, many users have re- 





U.$.P. LIQUID PETROLATUM SPRAY 
USP. UNITED STATES PHARMACEUTICAL STANDARDS 
SANITARY — PURE 
ODORLESS—TASTELESS 
NON-TOXIC 
CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 


This Fine Mist-like AKYNES-SPRAY 
should he used to lubricate: 
SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 


ported improved flavor as an extra 
dividend. 

De Laval Separator Company has 
a unit for odor control sold under the 
trade name of Vacu-therm. We under- 
stand that APV Co. also has equip- 
ment of this nature. 


Bitterweed is Rough 


These units are effective as odor 
removers where the off-flavor is caused 
by something that is volatile. The milk 
boils at a low temperature in the vac- 
uum which these pieces of equipment 
create. The off-flavors are, one might 
say, boiled off. But, if it isn’t one thing, 
it’s another. A new flavor caused by a 
plant known as Bitterweed is becom- 
ing more prevalent. This flavor is not 
volatile. It still remains after the vacu- 
um treatment. 


Mechanical equipment for odor con- 
trol is, of course, only one part of the 
quality story. The work that Herman 
Boland has been doing at Galliker's 
Dairy in Johnstown, Pennsylvania, is 
a good example of what can be done 
with producers to improve milk qual- 
itv. Mr. Boland has developed a tech- 
nique involving the leucocyte count as 
herd management. See 
August, 1956, American Milk Review. 


a guide to 


SEAT FITTINGS 


DURABLE 
GLOSSY SURFACE 


)LOW COST...RE-USABLE 
) LEAK-PREVENTING 


URGES UNITY OF ACTION 
UPON FARM GROUPS 
Kenneth Shaul, 
Mutual Federation of 
Cooperatives, urged the major farm 


the 
Independent 


president: of 


groups of New York to develop “unity 
of action” in their work to bring “criti- 
cally necessary relief” to dairy farmers. 

“Much progress had been made in 
the past two years in bringing together 
the widely divergent producer groups 
around a center core of a unified pro- 
gram, he said, adding: 

“But additional progress is needed 
if we are to be assured of the full bene- 
the 


fits of regulation under Federal 


milk order system.” 


Mutual, made up of 34 member co- 
operatives throughout New York and 
Pennsylvania, represents some 7,500 
dairy farmers. 

“We all have a stake in this market,” 
Dr. Shaul said, “and it means we must 
all work together to achieve these 
needed improvements.” 

Dr. Shaul expressed confidence that 
if current divergent views can be 
tossed aside, “the full benefits of sta- 
bility, orderly marketing and price im- 
provement to all producers can be 


realized.” 













HAYNES SNAP*TITE GASKETS 


“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 


k- MOLDED TO 
“* PRECISION STANDARDS 





f- 
7 ‘ 
DESIGNED TO 


SNAP INTO 
FITTINGS 









POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily 


IHE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 


iu, THE MILK ORDINANCE AND CODE RECOMMENDED 
ee | 
g 


BY THE U.S. PUBLIC HEALTH SERVICE - - - - 
THE MINES SPRAY THIN LM LUBRE 


NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 





previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 


CAM HAS HUNDREDS OFAPPUCATIONS 799 Woodland Avenue - Cleveland 15, Ohio 
IN HOME & INDUSTRY ‘ 
KED 6 ONS PER CARTONS ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASKETS 


SHIPPING W N 7 8S 


SMAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 


events 
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NEOPRENE GASKET for Sanitary Fittings 


( heck... SNAP TITE Advantages) 


Tight joints, no leaks, no shrinkage 





Time-saving, easy to assemble 


Sanitary, unaffected by heat or fats Sell-contoring 


No sticking to fittings 
Non-porous, no seams or crevices 
Eliminate line blocks 


Odorless, polished surfaces, easily cleaned Help overcome line vibrations 


Withstand sterilization Long life, use over and over 


Available for 1”, 1%4*, 2”, 24%" and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 
Cleveland 15, Ohio 





709 Woodland Avenue - 


97 








UTAH CHEESEMAKER RELIEVED 


OF ILLEGAL PRESSURE AS 


NLRB Finds Union Guilty 
of Secondary Boycott 


thousand miles from a cheese plant 
in Utah to a distributor in New 


[* A UNIQUE case stretching two 


York, the National Labor Relations 
Board gave the back of its hand 
to the International Brotherhood of 


Teamsters. Declaring that, in effect, 
the activities of Local 976 against the 
Cache Valley Dairymen’s Association 
in Smithfield, Utah, and N. Dorman 
& Co. of New York constituted a 
secondary boycott, the NLRB ordered 
the Brotherhood to cease and desist. 


The case arose because the union, 
unsuccessful in getting itself named 
bargaining agent for Cache Valley's 
cheese workers in Utah, attempted to 
gain its objective by bringing pressure 
to bear on N. Dorman & Co. in New 
York, Cache Valley’s major customer. 
Union representives travelled all the 
way to New York from Utah to de- 
mand that N. Dorman cease purchas- 
ing cheese from Cache Valley. They 
threatened to picket the Dorman firm 
and declared that trucks bearing 
Cache Valley cheese would not be 


unloaded if the company did not 
comply. 
When Dorman refused to submit 


to this pressure, the union representa- 


RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX FIBER GASKETS. 


RIDAK GASKETS... 
Made by gasket craftsmen. 
Accurately fabricated. 

Top grade pure manila paper. 
Standard .035” thicknesses. 


LAFLEX GASKETS... 


Same sizes as Ridak gaskets. 


stronger gasket is needed. 


(Use Ridak numbers — specify Laflex). 
@ Recommended for trouble spots where 


the 
company was picketed and on at least 
three 


tives carried out their threats: 


occasions, Dorman employees 


were induced not to unload Cache 


Valley cheese trucks. 


Informed of these developments, 
management at Cache Valley filed 
charges of unfair labor practices with 


the National Labor Relations Board. 





AREA-WIDE CONTRACTS 

First major company to sign 
an area-wide contract with the 
teamsters is Beatrice Foods Com- 
pany. In an article, written ex- 
clusively for the American Milk 
Review, Paul Potter, top-flight 
labor relations authority, tells 
and what it 
means. You'll find it on page 32. 


you what it is 











The Board issued a complaint against 
the Utah local and Joint Council 67 
of the Teamsters, charging the union 
with attempting to induce employees 
of Dorman not to handle Cache Valley 
cheese so that Dorman would stop 
purchasing from Cache Valley. The 


Reference Table for Ordering New RIDAK Pump Gaskets 


ultimate objective of this strategy, 
NLRB counsel charged, was to force 
Cache Valley Dairymen’s Association 
to accept Local 976 as bargaining 
agent at the Smithfield, Utah, plant. 


Hearings were held in November 
and December of 1955 in New York 
and in Logan, Utah. 
who testified was Louis Dorman of 
N. Dorman & Co. who told what had 
transpired between the union repre- 


Among. those 


sentatives and himself. 


The NLRB decision, handed down 
July 19, rapped the union for “in- 
ducing and the 
ployees of a secondary employer, 
N. Dorman & Co., Inc., to engage in 
handle the 
cheese products of Cache Valley Dairy 
Association, with which Local 976 was 
having a dispute. 


The 


labor 


encouraging” em- 


a concerted refusal to 


law specifically prohibits a 


organization from demanding 
employees of a secondary employer 
not to handle goods of another em- 
ployer. It prohibits the same conduct 
with the object of forcing or requiring 
an employer, other than the one being 
picketed, to recognize or bargain with 
a labor organization that has not been 











GASKET GASKET SIZE EQUIPMENT USED ON 

NO. O. D. x 1. D. WAUKESHA 

10BB 7Vex4h — 5%ex3 No. 10BB Pump 

25BB 92,x6 — FWx%x4 No. 25BB Pump 

25A 8 x5¥2 — 6%4x3% No. 25 Std. Pump 

55BB | 14Y2x9V2 — 125ex7¥%e No. 55, 100 and 125BB Pump 
125A 11%ex8Ye — 97/ex6Ve 55, 100 and 125 Std. Pump 
466A 64x44 — Syx3 No. 10 Std. Pump 





Reference Table for Ordering 


Gaskets for Sanitary Fittings 











Special sizes and shapes Fitting Size and Gasket Numbers er 
SS ee GASKET DESCRIPTION (Te) ff iwtey | # 
wae co gine Flat Seat Fitting Narrow Flange.......... 75| 1505 | 2005 | 2505 | 3002 | 4005 
Standard sizes usually 24 Bevel Joint Fitting Standard Flang | 1001 1501 | 2001 | 2501 | 3001A | 4002 
hours. Bevel Joint Fitting Wide Flange 4 | 1502 | 2002 | 2502 | 3001 | 4003 








BOONVILLE MANUFACTURING CORPORATION 


Boonville, New York 
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certified by the Board. The activity 
with respect to Dorman was clearly 

illegal. 
The NLRB trial said, 
. It was directed to unoffending 


unloaded. 


examiner union. “Yet,” 
employers, not parties to the contro- 
versy. The place to reach Cache’s 
employees was in Utah for Cache’s 
employees did not work in New York 
at any time. Indeed the Respondents 


three occasions, the trucks were not 


Dorman had no dispute with the 


union agents traveled from Utah to 
New York, they say for the purpose 
of publicizing the dispute. When we 
consider the hundreds of miles trav- 
eled and the exceedingly short period 


that the trucker remained at Dorman’s 
premises to deliver Cache cheese, we 
find the Respondent’s statement of its 
eS objective incredible. Further, the talk 
the Board, “the é‘ 
with Dorman as well as the several 
attempts at inducing Dorman’s em- 
ployees to quit work all point to the 
Respondent's real objects —to cause 
Dorman to stop buying and handling 
Cache cheese and to force Cache to 








did picket Cache’s premises in Utah. 
Any purpose to appeal to employees 
of a distributor or customer of Cache’s 
products goes beyond the pressures 
sanctioned by the statute.” 


Union’s Activities Unlawful 
In the 
clearly revealed the union’s unlawful 
object in extending their pressures to 
New York. The 
spoke to Dorman’s president, Louis 


Board’s view, the facts 


union agents first 


Dorman, asked him not to purchase 


bargain with Local 976. Dorman had 
a right not to be embroiled in the 
Respondent’s labor dispute. 


Cease and Desist 
“Accordingly we find that the 
Respondent’s conduct, including the 
picketing at Dorman’s premises, vio 
lated Sections (b) (4) (A) and (B) of 
the Act.” 





NLRB ordered 


the union to cease and desist from 


Consequently the 





Cache cheese and threatened picket- 
ing action if he When 
Dorman did refuse, picketing com 


refused. 


menced, occurring when Cache cheese 
was delivered to Dorman. The agents 
told Dorman employees not to unload 
They 


were successful to the extent that on 


trucks carrying Cache cheese. 


5 


TO THE MAN BEHIND THE 
MAN BEHIND THE TRUCK 


How long since you've taken a hard, dollar-and-cents look 
at your floor truck equipment? Without realizing it, you 
may be paying the deadweight penalty! You can improve 
floor truck efficiency . . . reduce costs, by checking into 
Magliner platform trucks. Made of magnesium, Magliners 
are lighter—75% lighter! Your men push the load—not 
the truck . . . get work done faster . . . at lower cost! 
Built for dependable, long-life service, Magliner platform 


trucks are a sound, cost-sav- a 
Mag liner 


ing investment that produce 
MAGNESIUM 


more payload for your pay- 
Platform Trucks 


roll dollar. Write today for 
Information Bulletin No. 151. 

MAGLINE INC. ¢ P.O. BOX 199 e PINCONNING, MICHIGAN 

Canadian Factory: Magline of Canada, Ltd., Renfrew, Ontario 





| September, 1956 








There’s two reasons 
drink it. It’s good for you and that’s how 
1 make a living! 






tactics. It 
also required that the union post a 


using secondary boycott 


notice stating that it would no longer 
ask Dorman’s employees to refuse to 


WIE 


handle Cache Valley products. This 
“97 : 


notice was to be posted at union head 
Utah and at 
premises in New York, if Dorman was 
willing. 


quarters in Dorman’s 


why you should 
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Choose dependable 
Ing HIGH PRESSURE STEAM 























UNIT HEATERS 


Specially designed to function at peak efficiency in high 
humidity applications such as dairy and food processing 
plants, King heaters are engineered and ruggedly built 
with King’s high quality construction standards. Easy to 
install, operate economically. Available for immediate 
delivery in 8 sizes for high or low pres- 
sure steam systems. 


HEATER 
GUARANTEED 





Architect -engineer consultant inquiries 
invited. More thon 50 yeors experience FOR 
is of your disposal. Write for literature. 
3 YEARS 
* 
THE | !} I CO. OF OWATONNA 


914 N. CEDAR ST. OWATONNA, MINNESOTA 
MANUFACTURERS OF SHARP FREEZE, COOLING, VENTILATING AND HEATING SYSTEMS 
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enge | d Mr. Turnbow believes that by inten- a’ 
Four-Million-Dollar Foremost Ad sising Foremos’s sites and adver | 92 
tising program, the company — can = ~, 
Account Won by a K D & O better serve the need of the grocer ip 4 A 
creating a greater demand for Fore- 
: es most dairy products. 
OREMOST DAIRIES’ advertising chosen as the agency. Another decisive _ ane ee 
account—currently estimated at factor was that BBD&O maintains Foremost operates eight divisions: 
four million dollars annually—will offices in the principal areas where Jacksonville, Florida, serving 12 states; 
be handled by Batten, Barton, Dur- Foremost has divisional operations.” Dallas, serving the Southwest, Cali- 
dine & Osborn. Before the appointment, Foremost’s fornia with northern headquarters at 
advertising budget was parceled out to San Francisco and southern head- 
Reason for the appointment of epee 6 A : i ; 
: 15 different agencies with Guild, Bas- quarters at Los Angeles; Philadelphia, 
BBD&O was to create greater inte- +“ ; : d : ‘ 
; a nae com and Bonfigli, a San Francisco serving the eastern states; Minneap- 
gration of all of Foremost’s adver- A ‘aa , ; : os 
=i? ; : ; agency, getting the lion’s share of olis for the Midwest, Kansas City, a 
tising on a national and international eo ae ; ; ae ee s ; 
; $1,500,000 a year. manufacturing division handling prod- 
scale and at the same time provide ‘ ; 1 nil: the ¥ : 
effective support on the regional level. ucts such -_ aporated milk; the Far 
so : Made Your Hotel East and foreign division, and two 
Grover D. Turnbow, Foremost pres- “ eS 
Pig ; Reservations For the divisions not yet mapped. 
ident said, “Foremost in the future Dairy Show? 
will use the services of a single adver- airy ow: ’ Foremost Dairies has made enor- 
tising agency. if Not, Now Is The Time. mous strides in the last decade to be- 
See Page 114 for More ee try’e “Ri 
“The ever-growing importance of : come one of the dairy industry's “Big 
& . Information. anya ith National Dair 
national and_ international brands rhree” along with National Dairy and 
makes it almost compulsory to use the = Borden’s. Its earnings for the first six 
at k led ‘d -aciliti Foremost expects the change to f 1956 $5,150.14! 
marketing now 1 ge anc faci ities bring shout couslination of oll divi- months o 956 -_ to $5,150,149 as 
afforded by a major agency which has sional aveas, accordiag to Mr. Texn- compared to $4,533,919 for the same 
both national and international rep- bow, and is a step similar to the one period in 1955. Its advertising expendi- 
resentation. Foremost took in the integration of its ture is a prize the biggest agencies 
“For this reason, BBD&O~ was dairy operations. have been eyeing for some time. 
F 
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Tinned Steel 
Up —cup-type 
Stacking-type 
Umbrella Cover 
fica 
/ 
ij i i a 
Clip-type 
Channel-type 
® 
Superior Dispenser Cans... most 
complete line to choose from. Tough, Visit Us of the 
Umtaaiintype corrosion resistant, smooth as glass, easiest Traymore Hotel or Booth M-9 
cover for to sanitize .. . features that assure greater Dairy Industries Exposition 
costae "e economy and longer service for you. October 29-November 3 
, Convention Hall Atlantic City 
New _ 
Stainless Steel ———s 0 B N 0 0 D 0 M PA N Y 
Cup-type a _ er 
i Superior Metalware Division 
509 Front Ave., St. Paul 3, Minn. 
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This month you are really among friends—an all-dairy- 
industry cartoon (even the artist drinks milk). The above 
picture-poser was suggested by Mrs. Richard R. Davis of 
the Cedar Rapids Dairy Maid Ice Cream Company. Seems 
her husband played host to the bizarre creature on one 
of his routes. 

If this had happened to you, what would be your 
“gag” reaction? 








WRITE THE GAG—THE RULES 


1. The American Milk Review will award $5.00 to the person 
submitting the best caption for this month’s “Write the Gag” cartoon. 
A prize of $3.00 will be awarded for the second best caption. 


2. The editors of the American Milk Review will be the judges 
and their decision will be final. In case of ties, duplicate prizes will 
be awarded. 


3. Write captions—as many as you wish to send in—on a 
postcard and mail it to “Write the Gag” editor American Milk Review, 
92 Warren Street, New York, N. Y. 


4. Be sure to write your own name and address as well as the 
name of your company on each postcard. 


5. All entries for this month’s contest must be received by 
October 10, 1956. 
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JULY WINNERS 








The line, “Leave another quart, Joe, 
we've had another increase,” has been 
awarded the first prize of $5.00 which 


goes to: 
R. Sterling Thompson 
Thompson Dairy Co., Inc. 
807 North 24th Street 
Billings, Montane 


Second prize, $3.00, was won by the 
line, “You forgot to leave a half pint 
for her.” Submitted by: 

Susie Sudzin 

Maplehurst Farms 

River Road 

Bound Brook, New Jersey 


HONORABLE MENTION 


“What's the matter, is she too little to 
help? You said you could use a 
dolly.” 

Mrs. David E. Weaver 
Box 157 

Weavers’ Dairies 
Malvern, Pennsylvania 

“Take it all back, my dolly likes choc 

olate milk.” 
Stephen Miller 
City Dairy 
203 North 14th Street 
Herington, Kansas 


. and also 79 dozen eggs, and 37 
pounds of butter, and 45 gallons of 
chocolate ice cream—cause Miss 
Tweedy is having a birthday party 
today.” 

Richard Watanabe 

Golden Arrow Dairy 

332 South 48th Street 

San Diego 13, California 
“Dolly and Mommy want a kiss too.” 

J. R. Jackson 

Miami Valley Milk Prod. Asso. 


200 East 3rd Street 
Greenville, Ohio 
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To Products 





BUYER’S GUIDE 


Advertised In 





This Issue 








Advertising, Services, Promotion and Materials 
American Dairy Association 


Dairy Industry Supply Association 
G. P. Gundlach & Company 


Babcock Testers 
The Garver Manufacturing Company 


Boilers 


Superior Combustion Industries, Inc. 


Bottle Closures and Equipment 


Crown Cork and Seal Company, Inc. 
Mid-West Bottle Cap Company 


Bottle Inspectors 
Bottle Scope Manufacturing Company 


Brushes 


E-Mac Dairy Brush Company, Inc. 
Flour City Brush Company 
Ox-Fibre Brush Company, Inc. 
Pacific Coast Brush Company 


Bulk Farm Tanks 
Dairy Equipment Company 
Solar Permanent Company (Division of 
U. S. Industries, Inc.) 
Emil Steinhorst & Sons, Inc. 


Butter Printing and Packaging Machinery 
C. Doering & Son, Inc. 


Cabinets and Coolers 


Bally Case and Cooler Company 
S & S Products, Inc. 
Schaefer, Inc. 


Carry Baskets 


The Haynes Manufacturing Company 


Cases for Bottles and Containers 
Baker Box Company 
Cumberland Case Company 
Langer Manufacturing Company 
Milk Bottle Crate Company 
United Steel & Wire Company 


Chocolate 
Bowey’s Inc. 
The Benjamin P. Forbes Company 
Robert A. Johnston Company 
Kraft Foods Co. 
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69 
77 
46 


122 


62 


10 
108 


106 


96 
84 
72 
84 


65 


114 
95 


84 


17 
113 
107 


23 


25 
20 
70 
14 
111 


123 
46 
117 


Cleaning and Sanitizing Materials 


Allied Chemical and Dye Corporation 
(Solvay Process Division) 

The Diversey Corporation 

Pennsylvania Salt Manufacturing Company 

Wyandotte Chemicals (J. B. Ford Division) 


Clippers for Cows 


Sunbeam Corporation 


Cold Storage Facilities 
International Cold Storage 


Compressors 


The Creamery Package 
Company 


Manufacturing 


Containers, Cottage Cheese 
Lily-Tulip Cup Corporation 
Sealright Company, Inc. 
Cultures and Coagulators 
The Dairy Laboratories 
Chr. Hansen’s Laboratory, Inc. 
Albert Verley & Company (Verley Products 
Division) 
Dispenser Cans 


Penn-Michigan Manufacturing Corp. 
U. S. Steel Corp. 
John Wood Company 


Dry Milk and Dry Milk Machinery 
Mojonnier Brothers Company 


Fillers 


Anderson Bros. Manufacturing Company 
Cherry-Burrell Corporation 

Federal Manufacturing Company 
Smith-Lee Company, Inc. 

Triangle Package Machinery Company 


Fittings 
L. C. Thomsen & Sons, Inc. 


Flavor Control Equipment 
Cherry-Burrell Corporation 


Gaskets and Seals 
Boonville Manufacturing Corporation 
The Haynes Manufacturing Company 
The Sharples Corporation 
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Generators 
Superior Combustion Industries, Inc. 62 


Glass Bottles 


Cherry-Burrell Corporation 48, 49 

The Lamb Glass Company 37 

Owens-Illinois Glass Co. 12, 13 

Thatcher Glass Manufacturing Company, 

Inc. 48, 49 

Handles for Bottles and Containers 

The Haynes Manufacturing Company 23 

Ness-Line Products Corporation 91 
Heaters 

The King Company of Owatonna 99 


Homogenizers 
The Creamery Package Manufacturing 
Company 130 
Manton-Gaulin Manufacturing Company 61 
Ice Cream Freezers 


The Creamery Package Manufacturing 


Company 130 

Ice-Makers 

Kent Industries, Inc. 121 
Lubricants 

The Haynes Manufacturing Company 23, 97 
Materials Handling Equipment 

Darnell Corporation, Ltd. 66 

The Haynes Manufacturing Company 23 

Magline, Inc. 99 
Orange Drink 

EZE-Orange Company, Inc. 82 


Packaging Machinery 


Anderson Bros. Manufacturing Company 85 
Cheslam Corporation (Division Chester 

Packaging Products Corporation) 11 
Triangle Package Machinery Company 


Paints 
Steelcote Manufacturing Company 135 
Tropical Paint Company 112 
Paper Caps 
Paperlynen Company 92 


Paper Containers 


American Can Company 27, 28, 29 

Dairypak, Inc. 71 

Ex-Cell-O Corporation (Pure-Pak Division) 4, 5 

International Paper Company 16 

Sealright Company, Inc. 90 
Pasteurizers 

Cherry-Burrell Corp. 79 

Chester-Jensen Company 18 

The De Laval Separator Company 57 
Protective Coating for Glass Bottles 

Cherry-Burrell Corporation 48, 49 


Thatcher Glass Manufacturing Company 48, 49 
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Pumps 
Ladish Company (Tri-Clover Division) _. 129 
L. C. Thomsen & Sons, Inc. 62 
Viking Pump Company 94 
Waukesha Foundry Company 73 
Refrigeration Equipment 
Kent Industries, Inc. 121 
Penn Refrigeration Service Company 116 


Separators and Clarifiers 


Centrico, Inc. 39 

The De Laval Separator Company 15 

The Sharples Corporation 93 
Stainless Steel 

U. S. Steel Corp. 43 
Stitching Wire for Containers 

Mid States Steel & Wire Company 56 

Wilson Steel & Wire Company 94 
Tanks, Storage 

The Pfaudler Company 67 
Trucks and Truck Bodies 

Boyertown Body Works, Inc. 19 

Chevrolet 55 

International Harvester Company 8 

The Schnabel Company 83 
Truck Refrigeration 

Dole Refrigerating Company 120 

Kari Kold 105 

Tranter Manufacturing, Inc. (Kold-Hold 

Division) 119 

Truck Tanks 

Stainless & Steel Products Co. 44, 45 


Vending Machines and Vending Machine Equipment 


Food Engineering Corporation 87 
Vitamins 

Vitex Laboratories (A division of NOPCO 

Chemical Company) 9 

Washing Equipment 

Girton Manufacturing Company 75 

Kendall-Lamar Corp. 122 

Stoelting Bros. Company 126 


Water Treating Equipment 
North American Mogul Products Company 33 


Wax 

Continental Oil Company 59 

Ex-Cell-O Corp. (Pure-Pak Division) 59 
Weighing and Dumping Equipment 

Kendall-Lamar Corporation 122 
Wrappers 

KVP Company 35 

West Carrollton Parchment Company 51 

Zimmer Paper Products, Inc. 122 
Wrenches 

Kenosha Brass and Aluminum Foundry 125 
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Product News 


Bottle Scope Inspector 
ic BOTTLE SCOPE Manufac- 


turing Company has just put out 

a new bottle inspector. It is a 
plastic lens 18 inches in length as 
against the 14-inch diameter optical 
magnifier of glass previously used. The 
advantages of the plastic lens is a 
wider view without distortion and one 


which will handle anything up to and 





including half-gallon bottles. The com- 
pany is now working on a plastic lens 
36 inches in length which will handle 
the bottles coming off the discharge 
end of the average washer, thus en- 
abling the man or woman already at 
that position to handle the operation 
without additional help on the line. 


Automatic Can Filler 
T= NEW JIFFIX hi-speed foam- 


less automatic can filler is now 

in production according to an 
announcement from Jiffix Division of 
Creative Metals Corporation. Field 
testing of the patent applied for fea- 
tures has extended over the past two 
years. This machine, operating auto- 
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matically on 40 psi pneumatic pres- 
sure, fills two cans simultaneously at 
a speed of six three-gallon (or four 
five-gallon) cans per minute. The 
change-over for can size requires less 
than two minutes, it is said. Semi- 
automatic operation can be employed 
if needed to conform to plant opera- 
tions. 

Further information is available 
from Creative Metals Corporation, 
1290 Powell Street, Emeryville (Oak- 
land), California. 


Automatic Case Inverter 
T= LATHROP-PAULSON Com- 


pany, Chicago, manufacturers of 


dairy conveying systems, an- 
nounces a new automatic “Case In- 
verter.” With this unit, incoming 


empty cases with solid bottoms are 
automatically, gently turned over on 
the conveyor for more positive wash- 
ing before reaching the case washer; 
and another Case Inverter uprights 
them again between the washer and 
filling station. According to the man- 





ufacturer, this new manual labor elim- 
inator will fit into any case conveyor 
line, operate at any desired speed, and 
handle all sizes and types of cases. 
Write to The Lathrop-Paulson Com- 
pany, 2459 West 48th Street, Chicago 
22, Illinois. 
* 


Gumpert Introduces 

New Chocolate 

GUMPERT CoO., INC., has in- 
troduced a new Chocolate 


S. Flavor Powder for milk drinks. 


The new _ product—successor to 


Gumpert’s “Domino”—has been devel- 


oped to help the dairy capitalize on 
the popularity of chocolate milk drinks 
by helping it make its own non-settling 
chocolate dairy drink. 


The company reports that intensive 
research and testing has resulted in 
a product meeting the dairy’s highest 
requirements. Among the features are 
chocolate flavor, no sedimentation, 
low to medium viscosity, light to medi- 


um color, medium to high sweetness. 


Ingredients are chocolate, sugar, 


cocoa, vegetable stabilizer and vanillin. 


Gumpert’s Chocolate Flavor Pow- 
der is packed in 65-pound tear-tape 
cartons. 


For further information: $. Gumpert 
Co., Inc., Ice Cream Department, 812 
Jersey City, New 


Avenue, Jersey 


Jersey. 


Plastic Holds Up 
Under 160° Temperature 
ENNSYLVANIA Plastic Com- 
p pany announces the availability 
of semi-rigid containers made otf 
Dows High Impact 475 Stryon. Among 
the features of the package is that it 
remains flexible at freezing tempera- 
tures, is non-toxic, imparts no food 
odors and takes filling temperatures up 
to 160 degrees. 

Any label can be silk-screened di- 
rectly on the lid or a pressure-sensitive 
glued paper label can be applied. 

The company will make up con- 


tainers of special shapes and _ sizes 





using various plastics and closures for 
all who desire such a service. 


For further information: Pennsyl- 
vania Plastic Company, 3231 Spring 
Garden Avenue, Pittsburgh 12, Penn- 
sylvania. 
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New Holding Tube Assembly 











drinks in a . 0 of the Blaw-Knox Company, Mora, 
ettling NEW model in a stainless-steel ability -_ ornare in production. Minnesota, is available upon request. 
5 holding-tube assembly by the The bracket for the flow diversion ye 

“C & H” Products Corporation valve is reversible and may be used rhe mnctomntines - designed to 

tensive | ;< designed for use with high-temper- for either right- or left-hand mounting. process spray-dried powder into a form 

ted in } ature short-time pasteurizers. Sor father telretion C & FB which will disperse readily in water. 

highest Having no open joints, the units are Products Corporation, 2409 52nd In the bulletin theory, operation, 

ame yn a nig ag oe went, Rennie, a performance and specification data are 

ee al-stminiess Stee:. hey are equippec , given along with suggested layouts for 

ual Instantizer Bulletin Available installing the Instantizer in the plant 

BULLETIN on the new Blaw- processing line. Address: Dairy Equip 

sugar, Knox Instantizer, announced ment Division, Blaw-Knox Company, 

anillin. by the Dairy Equipment Divi- Mora, Minnesota. 
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lability § metal. Valves are air-free and pallets 
nade of f are air-operated, insuring accurate fill- 

Among f ing of the many different sizes and Here’s a Lesson 
that it | types of containers the Filler machine in Profits... 
smpera- | handles. The Model SL55 is a straight Secure Profits! 

1o food line filler and will not fill unless con- 









ures up | tainers are under the filling nozzle. LI 





2 oy 
ned di- Semi-Solid Filler ( 
ensitive PISTON filling machine that 
ed. handles from two-ounce — to 
1p con- quart and two-pound contain- That's What Milkmen 
d sizes | &S and fills semi-liquids and semi- 


Sosa ; Say About Home 
solids is being offered by the Filler 


Machine Company, Inc., 10 Penn Relivery of” 
Avenue, Rockledge, Philadelphia 11. 
Pennsylvania. The valve mechanism on — nn 


the machine is made so that it can be Wondering how your routemen would feel about ice cream delivery? 





— 


dismantled, cleaned and reassembled 
quickly, reducing downtime for clean- 
ing and changeover to different prod- 
ucts. All contact parts and parts around 





Here’s what the drivers at one Kari-Kold equipped dairy report: “It 
means a bigger paycheck!”—“I can sell extra products because I must 
meet the customer to deliver ice cream!”—‘“I’m getting new customers. 


Housewives like this extra service!” 


Your drivers will be equally enthusiastic when you show them how Kari- 
Kold can mean more sales and more take-home pay for them. 


Kari-Kold shows you how it’s done in a complete and 
factual booklet that covers most all the questions any 


ures for management must face in making a major decision on 
increasing sales volume and profits. 
Spring a eae 
> Penn- Kori- Keld 219 SCRIBNER AVENUE, N.W. 
GRAND RAPIDS 4, MICHIGAN 
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Pioneer Maufacturer of Mobile Mechanical Refrigeration Cabinets. 
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Sells New Oil for Dairy 
Plant Machinery 


HEAVY lubricant, designed es- 
A pecially for use in dairy plant 

machinery, has been developed 
by the Haynes Manufacturing Com- 
pany. The lubricant has a heavy oil 
base, that protects bearing surfaces 
with a tough lubricating film. 


The that 
excess moisture and caustic cleaning 


manufacturer maintains 


solutions are tough on_ lubricants. 
That’s why Solid-Oil, the Haynes 





can be made. 


131 Baltimore Pike 





What’s In Your Bottle?- 


Now you can have the Bottle Scope Inspector, which has 
been successfully used by thousands of dairies and bottlers since 
1933, with the new plastic rectangular magnifying lens. 


The new lens is 18” long and will handle any size bottles 
up to and including half-gallons. 


Will fit any conveyor at any point inspection is desired, 
before the filler. Requires but 24” of space. Prompt shipment 


Price only $215.00 complete, f.o.b. your City. If stainless 
steel light source is desired add $30.00. Deduct 5% cash dis- 
count if payment is sent with order. 


BOTTLE SCOPE MFG. COMPANY 


It can 
stand up to quick temperature- 
changes, heavy loads, and the friction 


product, has been devised. 


of metal-to-metal contact. It has a 
working temperature range of minus 


25 degrees F. to plus 350 degrees F. 


The product is packaged in 10- 
pound pails and hundred pound 


drums. 


Write: Haynes Manufacturing Com- 


pany, 70 Woodland Avenue, Cleve- 
land 15, Ohio. 








Lansdowne, Penna. 
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Device Detects Added 
Water in Milk’ 


ESS than one per cent of wate; 
added to milk can be detecte; 


with the new Fiske Milk Cryo. 





scope, according to the manufacturers 
They report that a program of rigid 
independent testing in university an 
dairy laboratories has established that 
tests can be made in a minute on 
very tiny sample with precision. 

For full details, please write to Ad- 
vanced Instruments, Needham 9? 
Massachusetts. 


Dry Cooler Holds! 

570 Half-Pints 

HE BEVCO COMPANY of St 
ie Missouri, announces. the 
development of a new  beverag 
cooler—Model C4-15 which handles 
570 half-pints of milk. It has a baked; 


enamel exterior, stainless steel sliding 








lids, fibre-glass and temlock insulatio! 
and adjustable temperature control. 

Write for catalogue A. I. A. \ 
30-F-6, Bevco Co., 3320 So. Broat- 
way, St. Louis 18, Mo. 
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MAINE: 
Survey Calls for Consumers on Milk 
Commission 


No stand on milk price-fixing by the 
Maine Milk Commission was taken by 
the Public Administration Service, Chi- 
cago, in a report it recently submit- 
ted after an eight-month survey of 
Maine’s state government. 


The report recommended, however, 
that if the milk commission is con- 
tinued, consumers should have “rep- 
resentation at least equal to that of 
producers and dealers” together. 


In another development, the Maine 
Milk Commission, although ordering 
a small increase in the price paid to 
producers for their surplus milk, de- 
ferred action on a request for a cent- 
a-quart boost in the producer price 
of Class I milk to await developments 
in the Boston market price. 


The upward adjustment in the Class 
II or surplus price, in an undetermined 
amount, was made by changing the 
basis of the complicated formula for 
computing the price. This price is 
based on the average price of cream 
in the Boston market, when this price 
is available. When it isn’t, which is 
most of the time, the price is based 
on Chicago butter prices. Now the 
alternate base will be an “equivalent” 
price of cream computed by the Mas- 
sachusetts Milk Control Commission. 


In another action, the Maine com- 
mission decided not to order dealers 
to pay a premium for milk stored for 
them by farmers in refrigerated bulk 
tanks instead of 10-gallon cans. The 
commission earlier had ordered deal- 
ers to pay farmers 10 cents more per 
100 pounds for tank-stored milk, but 
this order was ruled improper because 
it had not been preceded by a hearing. 

In arriving at its new decision, the 
commission said it thinks farmers using 
bulk tanks should receive some extra 
income in recognition of the increased 
costs and better condition of the milk. 
It decided, however, a uniform pre- 
mium “would not fairly reflect the 
correct amount under all conditions.” 


KENTUCKY: 
Distributors Seek to Prevent Price 
War by Injunction 
A suit filed by six Louisville milk 
distributors in Jefferson County Circuit 
Court sought an injunction to restrain 
the Park and Shop supermarkets, 












From the State [Capitols 


By BETHUNE JONES 





Maine, Recommends Consumers on Milk Commission 


Kentucky, Seeks Injunction To Prevent Price War 


Massachusetts, Plans Statewide Milk Promotion 













You'll Sell B 


. 7 


MORE MILK Oh 


SERVED COLD FROM THE 





MODEL MC-10 


COOLER 












Made by Schaefer, 
Inc., makers of the fa- 
mous “Schaefer” ice 
cream cabinets. Ask your 
nearest Schaefer distrib- 
utor, or write direct for 
information and 
prices. 






Make it easier for more people to drink 

more of your good milk. Install one or more 

Schaefer Model MC-10 milk coolers, specially 

designed for better milk refrigeration, in every 

location where milk is, or can be, served . . . schools, restaurants, hos- 

pitals, factories, institutions, drive-ins. Then, watch volume grow! Re- 
member, most people prefer milk . . . if it’s Coup. 

Big capacity . . . 676 half-pints . . . in small space means fewer de- 

livery trips. That means lower distribution costs, and you benefit two 
ways ... by increased volume and by lower costs. 


INC., MINNEAPOLIS 1, MINNESOTA 
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owned by Colonial Stores, from selling 
milk at less than cost. 


The complaint alleged that Park and 
Shop bought Sealtest milk for 39.06 
cents a half-gallon and sold it for 39 
cents. At the same time, the suit said, 
other Louisville chain stores were sell- 
ing Sealtest at 43 cents a half-gallon. 

It was charged that the purpose of 
the 39-cent sale price was to destroy 
competition and that, if the action was 
permitted to continue, competing firms 
would lose customers. 


WISCONSIN: 
Milk Products Law Incomplete Says 

Commissioner 

A State Legislative Council com- 
mittee was told by State Agriculture 
Director Donald N. McDowell that a 
1955 law requiring that all milk prod- 
ucts sold for consumption in Wisconsin 
after next July 1 meet Grade A stand- 
ards is incomplete. 

“The new law,” he said, “makes no 
provision for financing the detailed 


administration involved now for re- 


Mitffest 1... Low iw cost 


HIGH IN OPERATING EFFICIENCY 


MID-WEST BOTTLE CAP CO. 


Belvidere - 
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Ilinois 


MID-WEST 


_. a 


ciprocal arrangements between the 
state and Wisconsin municipalities op 


inspection. 


McDowell said Grade A plants in 
Wisconsin now pay fees to his depart- 


ment and to 70 municipalities which 


have Grade A ordinances, to defray | 


in part or whole the cost of inspection, 
The department now collects about 
$50,000 each year in inspection fees, 
which is reappropriated to finance its 
voluntary program. 


Municipal ordinances call for a wide 
variety of fees, McDowell said, with 
several cities financing their Grade A 
inspection from general revenue. 


“If the remaining small plants in 
rural communities become subject to 
state Grade A supervision, in addition 
to the plants now under voluntary 
supervision,” he said, “we estimate 
that the administrative costs will be 
about $75,000 annually.” 


McDowell urged the enactment of 
state legislation next year to require 
the state and municipalities to share 
responsibility in enforcing the new 
Grade A law. He said a special com- 
mittee representing a variety of dairy 
interests is working on a bill to cover 
the entire matter. 


The recommended 
1957 legislative action to repeal a law 
requiring out-of-state bottlers of milk 
to obtain a permit for each vehicle 
used to distribute their products in 
Wisconsin. 


director also 


PENNSYLVANIA: 
Dealers Must Pay Weighing Permit 
Fee 


A Superior Court ruling handed 
down in Philadelphia held milk deal- 
ers accountable for a $5 fee to cover 
a weighing or measuring permit for 
each farm equipped with a bulk milk 
holding tank. 


The court upheld an earlier decision 
by Judge Walter R. Sohn supporting 
the Pennsylvania Milk Control Com- 
mission and rejecting an appeal by 
Lykens Dairy, Inc., Lykens, Pa., from 
a commission order. 


The milk agency had revoked the 
license of the Lykens distributor for 
the license year, May 1, 1953, to April 
30, 1954, when the concern refused 
to pay the weighing permit fee for 
each farm as required by the com- 
mission. The company contended the 
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requirement was “unjust, arbitrary, 


He said the promotional program 


Only one Grade A is authorized 


ties on capricious and illegal.” will be employed in 10 other state under the new law. The State Agri- 
Judge Sohn held the commission’s markets in addition to the federal mar- culture Department is responsible for 
ants in action was in accordance with the law, uate. er “i ne monger og ~ inspection of processing plans and 
depart which he found was “clear, explicit,  . . ay ma" _—— = farms, while the State Health Depart- 
which positive and reasonable,” and that it max m those markets. ment is responsible for certification of 
defray is a reasonable exercise of the police OWA: milk as Grade A. 
ection power and powers granted by the New Law Allows Only One Grade A ae ee ee 
preier milk control act. | Optimism that milk quality will be ne . : sche ial a Ue 
» han Lykens brought the test case and improved by a new Iowa law govern- “€ wg ” “ -_ ne ore. ee 
«da yaid the fees pending the outcome of ing sale of Grade A fluid milk was other states. The latter responsibility 
— “a litigation expressed by the two departments re- has been carried out by the health 
sponsible for its administration. department for some time. 
a wide MONTANA: 
1. with Control Board Seeks to Reduce Milk 
rede A Price Areas 
State Milk Control Board decided 
to make a complete study of the vari- 
nae ” ous milk price areas of the state with 
pret a view toward reducing their number. 
on 
luntary A. A. Klemme, executive secretary, 
stivents explained the board feels a number 
will be of the local areas can be combined 


nent of 


where the basic costs of production, 
processing and distribution is the same 


or nearly the same. There now are 
—— 34 price areas. 
» share ied 
os sea This would greatly reduce the 
per board’s burden in determining prices, 
eae simplify office and field work and tend 
ws to eliminate price inequities that may 
O cover ti ons 
exist between areas,” Klemme said. 
led Although Klemme did not say how 
nendec gt nebieg 
many pricing districts are expected to 
1a law ; 
be combined, the study is scheduled 
of milk 


vehicle 


for completion before the next board 
meeting in October, when results will 


SOLVAY 
ANCHIOR 





ucts in . 
be reviewed. y-Va,.@-¥ ai 
“One of our objectives,” Klemme 
said, “is to work toward a more uni- 
Permit form milk price for Montanans.” . ° 
canes, Outstanding Bottle Washing Compound 
a Fluid Milk Promotion Planned in 14 
< deal- 


o covert 
mit for 


lk milk 


decision 
yporting 
| Com- 
yeal_ by 
a., from 


ked the 


Markets 

A promotional program aimed at 
stimulating the sale of fluid milk in 
14 of the state’s markets has been an- 
nounced by the American Dairy Asso- 
ciation of Massachusetts. 


Association Manager Carl Hedin re- 
vealed in Waltham that the plan calls 
for advertising programs in the four 
federal order markets of Springfield, 
Worcester, Merrimac Valley and Fall 


River. The Boston market already has 


in Low-price Field 


The wise move is to specify Solvay Anchor 
Alkali—the leading bottle washing compound 
in the low-price field. It gives absolute 
cleanliness with sparkling brightness . . . 
adds eye and sales appeal. Used by foremost 
dairies. It will pay you to specify 


/ 


Solvay Anchor Alkali. 


ator for a similar program but less intensive. oma. SOLVAY PROCESS DIVISION 
. It is supported by dairyme f Ver- ae ALLIED CHEMICAL & DYE CORPORATION 

to April $ supported by dairymen of Ver — es 
refused mont who supply most of the milk in (15"ven Pe 61 Broedwey, New York 6, N. V. 

f oe See ae re BRANCH SALES OFFICES: ———— 
fee for that market. They also stand ready to \ 7 Boston « Charlotte + Chicago + Cincinnati + Cleveland + Detroit 
1e COM: lend financial support in the other mar- Houston » New Orleans « New York. Philsdeiphla + Pittsburgh 
ded the kets, according to Hedin. 
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supply and 
equipment 


News 


Westfalia Separators Introduces 
Liquid Seal to United States 


Westfalia separators, distributed in the United States 
by Centrico, Inc., are featuring a “liquid seal” in the new 
line of machines now on the market. 


The liquid seal, rather well-known in Europe, is new 
in the United States. It is used in place of a mechanical 
seal. the liquid seal uses the milk in the separator bow] 
as the seal. The milk-filled separator bow] rotates around 
a stationary “centripetal pump,” often referred to as a 
collector, which is built into the top of the machine. The 
pump-dise periphery is submerged in the milk, thus cre- 
ating a “liquid seal.” The seal is airtight and sanitary. 


Another feature resulting from the centripetal pump 


is pressure. The rotating milk or cream, in seeking an exit, 


7 











Manchester Cooperative in Manchester, lowa, pumps cream from 
the separator ahead for churning. Skim is discharged into the 
plate cooler by pressure from the built-in “centripetal pump.” 


flows through the disk channels of the centripetal pump. 
The rotational energy is converted into pressure. This is 
the reverse principle of a centrifugal pump. The product 
is discharged at practically any required pressure. 

The Renwick Creamery, Renwick, Iowa, illustrates 
a successful utilization of pressure by built-in centripetal 


pump. Renwick uses a “Liquid-Seal” machine for hot and 
cold separation of milk and whey. Total daily production 
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Baldwin Cooperative Creameries in Baldwin, Wisconsin, reported 
savings in labor that were “significant” through a reduction in 
down-time. 


amounts to 20,000 to 30,000 pounds of separated whey 
and approximately 8,000 pounds of milk. The milk is fed 
from a 200-gallon surge tank through the preheater into 
the separator. The cream is then discharged directly into 
10-gallon cans. Skim is sent back from the separator 
through the cooling section of the HTST, then to a hold- 
ing tank. 

The unusual aspect of the operation is in the discharge 
of whey. First, the machine delivers the whey through 
totally enclosed discharge lines to a wall six feet distant. 
The whey then travels through a 12-foot section to the 
plant ceiling, 60 feet to the rear of the creamery, 15 feet 
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across the driveway, 30 feet north of this point to an alley, 
and then finally 10 more feet high up into a holding tank. 
The only pump used in this hook-up is a centrifugal pump 
to feed whey to the separator—although the same dis- 
charge pressure and pumping distances would be attain- 


able from the separator even if it were gravity-fed. 


Principal purpose of the liquid seal, according to 
the Westfalia people, is to bring about a reduction in 
mechanical trouble and down-time. Baldwin Co-op Cream- 
ery Association in Baldwin, Wisconsin, reports “significant 
savings’ in labor costs as a result of reducing down-time. 
Baldwin uses a liquid seal machine in their Grade A 
department for separating whole milk. Cream is used for 
bottling and the skim for spray dry milk and bottled skim- 
milk. 

> 


WORK OF CHOCOLATE MILK FOUNDATION 
GETS CONGRESSIONAL RECOGNITION 


The Chocolate Milk Research Foundation has been 
cited in Congress for its promotional efforts which are 
stimulating total milk consumption and helping alleviate 
the national milk surplus. 


Congressman William H. Ayres (14th District, Ohio) 
told Congress: 





“Chocolate Milk can play a major role in moving fluid 


milk into consumption. Scientific research has demonstra- a Yewest 
; ' 9 e 
ted that chocolate milk is a decided sales stimulant to total United o Design 
milk sales and consumption. Whenever chocolate milk is ° e 
e 
available—in stores, restaurants, home delivery, schools Provides Genuine Protection 


total milk use increases.” 


Congressman Ayres also made a plea that more state F Profit-seeking dairies need United's newest 
school systems approve the reimbursement of chocolate design of paper carton cases with the full- 
milk under the Special School Milk program. height, outside corner protection and 4-point 

He pointed out that regulations of the U. S. Depart- identification. 
ment of Agriculture, governing the operation of the Spe- 
cial School Milk program, provide for the reimbursement ¥ These cases help meet demands for safer 
of whole milk, including flavored whole milk, meeting paper carton delivery, for rugged construction 


applicable standards of butterfat contents and sanitation. 


needed in mechanical handling systems and for 
He cited the example of Toledo, Ohio, where chocolate 


faster production designs. 
milk was made available with white milk in vending ma- P 9 


chines in the schools, with the result that total milk con- 
sumption increased considerably. * United Cases are the original steel wire case, 
prized by dairies because they're safe, sanitary, 


The Chocolate Milk Research Foundation, formed a : . ° 
easy to clean, provide dimensional accuracy and 


year ago by four chocolate ingredient manufacturers, has 














eported grown to include nine firms: Bowey’s Inc., Chicago; Choc- rigidity, assuring positive safety in stacking. 

ction in olate Products Company, Chicago; Robert A. Johnston 
Company, Milwaukee; Krim-Ko Corp., Chicago; Kalva 

A wher Corp. Waukegan; Kraft Foods, Chicago; Nestle Co., Inc., @ Send for Bulletin 66 for data on 

ke is fed White Plains, N. Y.; Gill & Duffus, London, England; and United's long-lasting, trouble-free, 

oa the DeZaan Company, New York, N. Y. 

iter into popular priced steel wire milk cases. 

tly into Congressman Ayres said: “I wish to compliment a 

oa group for their help in promoting milk consumption. In - 

a hold- 1955 major manufacturers of the chocolate ingredients } 
used in chocolate milk and chocolate dairy drinks formed STEEL and WIRE 

ischarge the Chocolate Milk Research Foundation. Its specific aims COMPANY 

through are to inform the public of the healthful and nutritious \ ' 

distant. | Values of chocolate milk: to study its markets; to encourage 137 Fonda Street, BATTLE CREEK, MICH., U. S. A. 

1 to the its use; and to aid in the alleviation of the national milk Branch Plant: ....... Wilkes-Barre, Pa. 

15 feet surplus through increased uses of chocolate milk.” nT 
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with Tropical Wet-Wall-White 


... the hard gloss enamel you apply immediately 
after wiping off excess moisture. Dries dustfree 
in an hour, hard overnight. This fungus-resistant, 
washable enamel adheres tightly to interior 
plaster, wood, brick or concrete walls or ceil- 
ings. Avoid production delays. Wherever you 
have a steam or condensation problem, Tropical 
Wet-Wall-White is the answer! Send for com- 
plete details! 


SENT FREE! 


Milk Plant Maintenance Painting 
Survey Shows how to Save Money 


Milk plant maintenance men joined 
- with paint chemists to analyze the 
best paint systems for durability and 
neg economy on all types of equipment 
- and surfaces. This survey condenses 
their findings into 14 practical paint- 
ing systems that will save time and 
\ money for you. It is FREE—write 
_ for your copy today! 





TROPICAL PAINT COMPANY 
1172-1234 W. 70th St., Cleveland 2, Ohio 
Heavy-Duty Maintenance Waite Since 1883 





SUBSIDIARY of 
PARKER RUST PROOF COMPANY 
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PURE-PAK PRODUCES “"NEW STORY OF MILK” | 

The “New Story of Milk,” a theme of intensive | 
four-color institutional advertising in national magazines. 
has been transferred to the color screen by Pure-Pak, q 
division of the Ex-Cell-O Corporation. Narrated by the 





Ralph C. Charbeneau (right), advertising and public relations 

director of Pure-Pak Division of Ex-Cell-O Corporation, accepts 

Silver Award medal for Pure-Pak’s use of color photography 

in national magazine advertising. Dale Brubaker of Art Directors 
Club of Detroit makes the award. 





In “The New Story of Milk” film, reporter Bob 

Considine produces an ancient Egyptian stone 

tablet paying tribute to the dairy cow as the 
“foster mother of the human race.” 
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MILK" | well-known correspondent, Bob Considine, the film will 
trace the handling of milk from antiquity to the pres- 


intensive | ‘ aap . me: 

igazines, | ent day. It will be officially unveiled at the Atlantic .) Qu i aCelle'| 
e-Pak City Dairy Industries Exposition, October 29 through 

-Pak, a m al 

by the November 3. 


Filmed on 16-millimeter Eastman Kodachrome, the % f@tele)(-) «— 
} picture is timed for half-hour TV presentations. f 

Ralph C. Charbeneau, Pure-Pak ad director, has 
made it known that the company will make the film 
available for television and public showings. Dairy opera- 
tors will be offered prints at cost. Pure-Pak is backing 
up the presentation of the film with an extensive ad 
campaign, beginning with a two-page spread in the 
Saturday Evening Post the last week in October. 

The advertising campaign itself has won the recog- 
nition of the Art Directors’ Club of Detroit, which has 
selected the Pure-Pak company as the recipient of the 
Silver Medal award for use of color photography in 
national magazines. 


® 
BULK HANDLING TECHNIQUES DESCRIBED 
IN BOOKLET 


Studies of handling techniques in ten industries, illus- 
trations of unusual uses of fork trucks and descriptions 
of new equipment, are contained in the latest issue of 
MATERIAL HANDLING NEWS, published by the Indus- 


lati | a | Pak : . any . - - 
ae trial Truck Division of Clark Equipment Company. Quick Deliveries 


graphy More than 50 photographs illustrate case histories of 
— cost-saving methods used to handle scrap, refrigerated of any quantity —_ with no extra costs 
display cases, lumber, chemical supplies, synthetic rub- 
ber, canned seafood, building supplies, and railroad freight. 





Modern design, dependable performance and economi- 


One story relates how an electrical construction firm cut cal operation are three fundamental reasons why Qui- 





costs by substituting fork trucks for scaffolding, and an- Kold coolers are the first choice among dairy product 
other describes how a printer usese fork trucks to feed dealers. Precision-engineered, advance type refrigera- 
, cat ting systems provide quiet, trouble-free operation 
paper into presses. a Me gr : 
assure low maintenance costs that boost your profits— 
Why and how a fork truck can be used as an eleva- plus our free five-year motor compressor warranty. 
tor, a mobile gas station, a light tower and a painter's Easy to clean and service, QuiKold coolers are manu- 
scaffold is explained factured in a wide range of models and sizes. You can 
‘ ‘ choose the particular model to fit your requirements. 
a Every order, large or small, receives the same prompt 
attention and courteous service. Order according to 
jour needs, at no extra cost. 
S. B. DeMERELL ELECTED PRESIDENT OF ar ee a ) 
GLASS CONTAINER INSTITUTE Thousands of satisfied customers, including dairies, 
stores, restaurants and school lunch program installa- 
S. B. DeMerell was elected president of the Glass tions, are proof of QuiKold’s outstanding value. 
Container Manufacturers Institute, Inc., at the Institute’s 
twelfth annual meeting. Write today for free catalog. 


Edmund F. Ball, president of Ball Brothers Com- y 
pany, Inc., was elected vice-president of GCMI at the ov can 
mdustry meeting. see the 
.; , increased 
Mr. DeMerell is a vice-president and a director of #8 
: : . : ; efficiency 
the Anchor Hocking Glass Corporation of Lancaster, Ohio, 
one of the 74 manufacturers of glass bottles, jars, closures 


and supplies which comprise the Institute’s membership. QuiKold coolR:in coils 
are right in the storage area 





A native of Michigan and a graduate of Michigan 
State University in industrial engineering, Mr. DeMerell p 
joined the Capstan Glass Company, an affiliate of Anchor SS raele! ucts, Telon 
Cap and Closure Corporation, in 1925. He held various 
f executive posts with the company, and was elected a vice- r. Coes, #047 
president of the parent company in 1946 and a member 
of the board in 1953. MAKING BEVERAGE COOLERS FOR 30 YEARS 


LIMA, OHIO 
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All the economies of bulk milk handling begin for 
you and your producer when there is a Solar MILK 
MINDER in the milk house. 

Every time and money saving benefit needed has been 
incorporated in the Solar MILK MINDER—rapid, 
sure drainage—low level design for easy cleaning—fast, 
economical ‘controlled flow expansion” cooling that 
assures high quality milk always. Mr. Dairyman, every- 
one on your route saves work and profits with a Solar 
MILK MINDER. ... everyone 
can go bulk immediately. 

Solar offers a liberal Financing 
Plan that allows everyone to go 
bulk now. No money down, 
four years to pay at only 5% 
simple interest computed 
monthly on the unpaid balance. 
Solar handles all the paperwork. 


Go bulk profitably with the best 


A SOLAR 
am ILK MINDER 





Dealer Franchises | ae 


available in Some / a 





Territories, 


Write 
for information. / 


TOMAHAWK, WISCONSIN 
DIVISION OF U.S. INDUSTRIES, INC. os 
~ 








WHAT’S NEW? 


Concepts, Products, Methods, Ideas, 
Machinery, Will Be on Display Starting 
October 29 When the 


Big 20th Dairy 
Opens with Theme 


CONTINUED SURGE FORWARD in an evolu- 
A tion that has not ceased since the first show 30 

years ago will be the basic reality of the Dairy 
Industries Exposition. At Atlantic City October 29 through 
November 3 the people who make their living from the 
dairy business will talk, examine, and evaluate the future. 
The ideas and the machinery that they take home with 
them will have a profound influence on the course that 
the dairy industry follows. A preview of the exhibits to 
be staged by the more than 400 exhibitors indicates that 
there will be plenty of new ideas on display. 


The unspoken theme of the show is the industry's 
ability to adapt to change. Illustrative is the fact that 
each day of the Dairy Week will be a “Frontier” day. 
Monday will be “Frontiers of Health Day”; 
“Frontiers of Leadership Day”; Wednesday, “Frontiers of 
Dairy Science Day”; Thursday, “3A Sanitary Standards 
Day”; Friday, “World Dairy Frontier Day.” 
will be started with short ceremonies at Convention Hall. 


Tuesday, 


Each day 


While the emphasis is on progress, history will not 
be forgotten. A special “Old Timers Lounge” will be 
located on the Convention Hall’s ballroom stage for the 
convenience of the 2,000 members of the Old Timers 
Club, men who have served the industry 25 years or 
more. Their club slogan is “Building Toward Today, 


They Have Shaped Tomorrow!” 


A number of important dairy organizations will hold 
meetings at Atlantic City during Dairy Week. These in- 
clude the Milk Industry Foundation, the International 
Association of Ice Cream Manufacturers, National Asso- 
ciation of Retail Ice Cream Manufacturers, the Evapo- 
rated Milk Association, National Ice Cream Mix Associa- 
tion, and the Dairy Industries Society, International. 


Four outstanding special events will be held during 
the week. The exhibits will be closed while these affairs 
are in progress. The events will be: 

Sunday, October 28, Salute to Canada. This will be 
an evening party consisting of musical entertainment and 
light refreshments. 


Tuesday, October 30, States Dairy Rally and Awards 
Night. 


Each team will be the guest of its home state association. 


This is the Student Judging Contest banquet. 


Wednesday, October 31, a theater party sponsored 
jointly by Dairy Industry Supply Association, Milk Indus- 
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Industries Exposition 
“Frontiers for Profit” 


try Foundation, and International Association of Ice 
Cream Manufacturers. 


Friday, November 2, Joint Clambake at a famous 
boardwalk restaurant. Tickets are on sale for those who 
wish to attend any or all of these functions. 

Chairman of the Salute to Canada is Robert Rosen- 
baum, David Michael & Co., representing DISA; vice- 
chairmen are Louis Kliegerman, Kliegerman’s Dairy, 





HOW TO GET ROOMS 


Any person, not belonging to an association or 
other group through which he can get tickets and 
make reservations, should get in contact with: 


Atlantic City Housing Bureau 
16 Central Pier 
Atlantic City, New Jersey 


The Housing Bureau has been set up by lead- 
ing hotels and motels which have pooled their rooms 
to facilitate the obtaining of accommodations for 
those attending the Exposition. 


When writing, include the following informa- 
tion: 


a.) Choice of hotel. 

b.) Price range you want. 

c.) Number of people in your party. 
d.) Your arrival date. 

The Housing Bureau will make the reservation 
for you. You are not bound by that reservation and 
can make other arrangements if the accommoda- 
tions do not suit you. If you are still in doubt about 
quarters for yourself and family, get in touch with 
Dairy Industries Supply Association, 1145 19th 
Street, N. W., Washington 6, D. C. 











Atlantic City, New Jersey, representing MIF, and Greg- 
ory Costa, Costa’s Ice Cream, Woodbridge, New Jersey. 


Chairman of the States Dairy Rally Committee is 
Bo Adlerbert, Sunrise Dairies, Hillside, New Jersey; his 
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Paint experts know why Damp-Tex costs less per paint- /) 
ing. They know that 15 years of field development in 
over 10,000 plants has made Damp-Tex America’s out- 
standing wet surface enamel for economy and satis- 
faction. Here are some of the many advantages of the 
Damp-Tex system: (1) skillful analysis of your problem; 
(2) proper recommendations for surface preparation; 
(3) one coat coverage; (4) overnight drying; (5) freedom 
from flavor tainting odor; (6) elimination of rot, rust, 
bacteria and fungus; (7) an assortment of popular colors 
and non-yellowing white; (8) freedom from chalking, 
peeling, sagging, and softening; (9) resistance to alkali 
and acids; (10) pre-treatment against fungus. 


For an Analysis of your Paint Problem, Phone or Wire 
Steelcote 





75% of the ! 
It never gets | 
tant to hot or 


Epo-Lux dries to 

hardness of glass. 
brittle. Super res!s 
cold alkali, acids, 
eated s ; 
To test Epo-Lux n 
e sample. 


super h 


water. 
plant, send for fre 


WQUID PORCELAIN-Lixg 


DAMP-TEX ror 





Write Dept. E 
In Canada: Steelcote Mfg. Co. of Canada, Ltd., Rodney, Ontario 
THE CREAMERY PACKAGE MFG. CO., 1243 W. Washington Blvd., Chicago 
National Dist. of Damp-Tex Products to the Dairy Industry 
Canadian Office: 267 King St., W., Toronto 2, Ontario 











Do YOU need 
MORE 


REFRIGERATED 
STORAGE SPACE? 


HERE’S HOW TO GET IT THE MODERN WAY 
— QUICKLY AND AT AMAZINGLY LOW COST! 


Whether it’s more cooler space, or more freezer 
or sharp freezer facilities, the fastest and lowest 
cost way to get it is with a PENN KD Sectional 
Unit. 


Complete installation in only a matter of hours 
... ata fraction of the cost of a built-in instal- 
lation. As your future needs grow, you can 
readily increase the size by simply adding more 
sections. 


The complete unit is delivered to your site in sec- 
tions, ready for quick assembly. A PENN KD Unit 
has all the advantages of a built in unit at a 
fraction of the cost. 


If you have an existing concrete floor you want 
to use, we'll supply walls and ceiling sections. 





Wide doors for lift “ 
trucks are available. SS | 
S | _—>— 
Get all the facts about the modern way to more 
efficient refrigerated storage. Write for illus- 
trated bulletin. 


PENN REFRIGERATION 


SERVICE COMPANY 





61 Woodbury Street + Wilkes-Barre, Pa. 
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co-chairmen are Robert Harbison III, Harbison’s Dairy, 
Philadelphia, and Dewees F. Showell, Mulholland-Harper 
Company, Philadelphia. 


Chairman of the Theater Night Committee is Wil- 
liam J. Russell, Philadelphia Dairy Products Company, 
Philadelphia; assisting him on the committee will be 
William M. Streit, Castle’s Ice Cream Company, Newark, 
New Jersey; Phillip D. Tinney, Lily-Tulip Corporation, 
Philadelphia. 


Chairman of the Friday Night Clambake will be 
Earle T. Holsapple, Welsh Farms, Inc., Long Valley, 
New Jersey. Also on the committee are Jacob Mandery, 
Abbott’s Dairies, Atlantic City; and Paul M. Stewart, 
Penn-Michigan Manufacturing Company, Haddonfield, 
New Jersey. 

The Plant Visitation Committee will be headed by 
George May, Breyer’s Ice Cream Company, Newark, 
New Jersey; his co-chairman will be Arthur Woodward 
of Borden’s in Newark. 


The Reception Comnittee will be headed by Rob- 
ert E. Cleary, Welsh Farms, Long Valley, New Jersey. 
His co-chairman will be Joseph Costa of the Costa Ice 
Cream Company, Woodbridge, New Jersey. 


Heading the Activities Promotion Committee will be 
W. Austin Bishop of Penn-Salt Manufacturing Company. 
Assisting him will be J. Clayton Cook, co-chairman of 
Supplee-Wills-Jones Company, Philadelphia. 


A note of pleasant mystery will be added to the 
festivities. The American Dairy Association has prom- 
ised to send its newly-chosen American Dairy Princess to 
be the official hostess at the Exposition. Mystery enters 
the situation because she will not be selected until a few 
weeks before the Exposition. It can reasonably be ex- 
pected she will be beautiful, charming and personable. 


As usual, those attending will see the most compre 
hensive collection of dairy industrial supplies and equip- 
ment ever assembled in the world’s largest show held 
regularly for a single field of industry. 

Carefully planned, meticulously worked out, the 


Dairy Industries Exposition is a model of how an indus- 
trial show should be run. 











When you are at the Dairy Show why not 
make it a point to drop in on us at our booth. 
We will be listed under our company name 
URNER-BARRY CO. 

















Ernest Kellogg of the Milk Industry Foundation said 
that by the middle of August, 90 per cent of the 1,100 
rooms allotted to the MIF had already been spoken 
for, with deposits in advance. 

Following is a list, provided to its members by the 
Milk Industry Association of New Jersey, showing the 
hotels with rooms still available to everybody at that 
time, and the rates at which they were offered. 

If you are interested, do not write directly to any 
of these hotels. Instead, get in touch with your local 
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——Rooms with Bath 


Boardwalk Hotels Single Double 
Abbey 6.00-10.00 8.00-14.00 
Breakers 5.00-11.00 7.00-18.00 
Brighton 6.00-10.00 8.00-14.00 
Chelsea 5.00-11.00 7.00-16.00 
Mayflower 6.00-11.00 8.00-14.00 
New Belmont 4.00- 5.00 6.00-10.00 
President 5.00-10.00 8.00-18.00 
St. Charles 6.00-10.00 8.00-14.00 
Seaside 6.00-11.00 8.00-14.00 


Rooms with Bath 








Avenue Hotels Single Double 

Carolina Crest 5.00- 7.00 7.00-10.00 
Clarendon 5.00- 6.00 7.00 

Colton Manor 7.00-10.00 9.00-14.00 
Columbus 6.00- 8.00 
Eastbourne 5.00- 8.00 7.00-11.00 
Flanders 5.00- 6.00 7.00-10.00 
Holmhurst 7.00- 8.00 
Jefferson 6.00- 8.00 8.00-12.00 
Kentucky 3.50 6.00- 7.00 
Lafayette 5.00- 8.00 8.00-14.00 
lexington 5.00 6.50- 8.50 
Mark 4.00- 7.00 6.00-10.00 
Monticello 4.00- 5.00 7.00 

Morton 6.00- 9.00 8.00-12.00 
Penn-Atlantic 7.00-10.00 
Richfield-Boscobel 4.00- 6.00 6.00- 8.00 
Runnymede 4.00- 7.50 6.00-10.00 
Senator 5.00-10.00 8.00-14.00 
Sterling 5.00- 7.00 8.00-10.00 


UNIVERSITY OF KENTUCKY TO 
MODERNIZE DAIRY PLANT 


Complete modernization of the Dairy Products Plant 
of the Dairy Section of the University of Kentucky will be 
made this fall according to T. R. Freeman, Professor in 
Charge of Dairy Manufacturing. 

A sum of $100,000 was appropriated for the purpose 
by the Kentucky State Legislature in special session early 
in 1956. 


While building alterations will be held at a minimum, 
a major improvement will be made by the laying of non- 
skid tile floors throughout the processing plant. 


Revisions in the market milk section will include equip- 
ment for HTST pasteurization, homogenization, and vacu- 
um treatment of milk; installation of a Pure-Pak machine 
and a machine for the canning of milk for bulk dispenser 
use. When this revision is made many of the food service 
units of the University will be able to serve milk from dis- 
penser units rather than in the bottle. This change was 
planned after considerable study by staffs of the food 
service units and the Dairy Section. 


The new fluid milk section will be so designed that 
it can be handled by one man. Cleaning of most of the 
equipment will be by the clean-in-place method. Inclusion 
of # vacuum treatment apparatus will enable the Dairy 
Section to do considerable training and research with this 
method of treating milk. 


In the ice cream section plans are being made to 
expand and improve refrigeration, obtain an additional 
freezer, w fruit feeder, and increase mix storage facilities. 
The resulting semi-commercial ice cream-making operation 
will greatly enhance physical facilities for research and 
teaching in this field. 





What brand of chocolate — 
powder offers all 3 


Quality - Promotion 
Technical Service 








enon 


i Kratt’s Stabilized = | 
@ Chocolate-Flavored | 
Powder 


Here’s why you profit— 


TA Finer, More Dependable Powder— 


Kraft Stabilized Chocolate-Flavored Powder is the 
perfect base for your chocolate-flavored drink or 
milk. Kraft powder contains a special vegetable 
stabilizer that is designed to prevent “‘settling out’’. 
Kraft can supply a chocolate powder that gives to 
the finished drink the viscosity or body that you 
prefer. Kraft powder is economical to use. There is 
no waste, and ease in handling saves time and money. 
Kraft Stabilized Chocolate-Flavored Powder never 
fails to produce a fast-selling drink that builds re- 
peat business. 


2.. Sales Promotion and Merchandising Help— 


The best chocolate powder and the best promotions 
and merchandising aids in the business add up to 
increased chocolate drink profits for you. Your Kraft 
salesman will be happy to show you how you can 
increase your chocolate drink sales and promote your 
dairy name by utilizing Kraft’s extremely successful 
promotions and merchandising aids. 


3. Technical Service and Counsel— 





Kraft’s trained field technicians will give you on- 
the-spot assistance with your chocolate-flavored drink 
problems. Phone or write your nearest Kraft branch or 
- Kraft division headquarters, or send in coupon below. 


KRAFT FOODS COMPANY | 
Division Headquarters : 


New York, N. Y. Chicago, lil. 
Garland, Tex. San Francisco, Calif. 


Atlanta, Go. 
Green Bay, Wis. 





KRAFT FOODS COMPANY, Industrial Department, A-9 
500 Peshtigo Court, Chicago, Illinois 


GENTLEMEN: 
Please have a Kraft technician contact us regarding stabilized 
chocolate-flavored powder. 


Name __ 





Company__ 





Address 








Visit the Kraft booth (#518) at the 
Dairy Exposition, Atlantic City, Oct. 29—Nov. 3 


September, 1956 117 











More Dollars 
Per Route 


with taste-tempting, eye-pleasing 
cottage cheese made with 
Verley Cottage Cheese Coagulator 


Customers repeat, when they 
\ can count on getting cottage 
cheese that’s just the way they 

like it — every time. 
/ \ That’s the kind you give 
them, when you use Verley 
Cottage Cheese Coagulator. 
It’s a dependable agent that 
assures uniform, solid sets un- 
der all conditions . . . soft, 
sweet curds...better flavor... 
better keeping qualities...and 

a greater yield! 

Use Verley Cottage Cheese 
Coagulator as part of your 
regular procedure — hundreds 
of successful operators do. Or- 
der from your Creamery Pack- 
age Mfg. Co. representative. 


~Verley— 


COTTAGE CHEESE 














Available in pints, quarts, 
half-gallons, and gallons. 











Do you have these 
fact-filled bulletins? 


If not, write for free copies 


1. Directions for best results in making sweet, mild-flavored cot- 
tage cheese. Includes prices on Verley Cottage Cheese Coagulator 


2. Bulletin on how to use Verley Neutralizer to effectively kill 
stubborn off-flavors. Includes prices. 


3. Bulletin on how to use Verley SDC, a concentrated distillate 
from starter. Includes prices. 


VERLEY PRODUCTS DIVISION, Albert Verley & Company 


1375 EAST LINDEN AVENUE ° LINDEN, NEW JERSEY 
CREAMERY PACKAGE MANUFACTURING CO., NATIONAL DISTRIBUTORS 

56-1 
118 


The plans also include modernization of butter-manu.- 
facturing facilities but no extensive changes in cheese. 
making operation at this time. 

New to the University Dairy Section will be a con- 
centrate milk section. Included in this area will be a mod- 
erate-size vacuum pan and a small spray drier. 


ORDERS SHOULD INCLUDE PREMIUMS FOR 
BULK TANKS, OFFICIAL HOLDS 


ee HE DAIRY FARMER is entitled to an adequate 
T reto upon his investment in the bulk milk tank, 
He cannot readily recover his investment out of 

labor and other savings on the farm.” 


So spoke Stanley W. Beal, general manager of United 
Farmers of New England, speaking at a national meeting 
of the Institute of Cooperation at Raleigh, North Car- 
olina. Basing his speech on the significance of the bulk 
tank development, he said that it is the responsibility 
of a cooperative through competitive and administrative 
forces to establish a price on such milk that will make 
economically sound installations generally possible for 
the progressive dairyman. 


He maintained that bulk milk tanks represent no 
greater threat to the small family-type farm than the 
high cost of labor, farm equipment and other established 
farm expenses. 

“As a cooperative we determined that some other 
income factor must be added were bulk tanks to be 
developed soundly in our area. Without a sound and 
reasonably permanent premium, the bulk tank investment 
would represent a burden and a step backward.” 


Pointing out that the bulk tank, unlike other modern 
farm equipment, does not reflect readily identifiable sav- 
ings, Mr. Beal said. “The elimination of farm labor through 
the use of tractors, hay balers, field foragers, barn cleaners 
and other equipment is obvious. It is relatively easy to 
estimate the savings that will result and the increased 
volumes that will be necessary to pay for such investments 
over a reasonable period of time. 

“The bulk tank does save some heavy handling labor, 
but it adds new work in cleaning and sanitizing an 
important piece of dairy equipment, a brand new job 
on the farm. Obviously, the savings out of which to pay 
for this important investment must come from some other 
source than the elimination of farm labor. 


“As a cooperative, we very naturally took the posi- 
tion that the major share of the savings in plant handling 
costs should go to the individual member who makes 
the investment.” 

The cooperative manager stated, “We feel we have 
performed a cooperative function through establishing 4 
general standard of premium payments. We are convinced 
that the best solution to our problem is the establishment 
of sound premiums or differentials for milk delivered from 
bulk tanks, written as a permanent part of our Federal 
Milk Marketing Order.” 


United Farmers’ directors established a 10-cents-per- | 


hundredweight differential on bulk tank milk last fall. | 
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COMING EVENTS 


Fourth International Dairy Show—will be held October 6 
to 13 in the International Amphitheater, Chicago, III. 


Iowa Milk Dealers and Ice Cream Ass’ns—Annual Con- 
vention will be held October 10 to 12 at the Hotel 
Savery, Des Moines, lowa. 


The Vermont Dairy Plant and Milk Distributors —Annual 
Conference will be held October 10 to 11 at the Uni 
versity of Vermont, Burlington, Vermont. 


International Sanitation Maintenance Show and Confer- 
ence—will be held October 14 to 16 in the New York 
Coliseum. 


Air-Conditioning and Refrigeration Institute — Board of 
Directors Meeting will be held October 22 to 23 at 
the Grand Hotel, Point Clear, Alabama. 


American Standards Association— will be held October 22 
to 24 at the Hotel Roosevelt, New York City. 


Dairy Suppliers’ Foundation —will be held October 26 to 
29 at the Jefferson Hotel, Atlantic City, New Jersey. 


Dairy Industries Society, International — Annual Meeting 
will be held October 28 at the Traymore Hotel, Atlan 
tic City, New Jersey. 

International Ass’n of Ice Cream M’f’rs—Annual Conven- 
tion will be held October 29 to 31 in Atlantic City, 
New Jersey. 

North Carolina State Grange Convention — will be held 
October 29 to 31 at Greensboro, North Carolina. 


DISA Dairy Exposition—Biennial Meeting will be held 
October 29 to November 2 in Convention Hall, Atlan- 
tic City, New Jersey. 

Dairy Industries Supply Association—20th Industries [‘x- 
position will be held October 29 to November 3 in 
Atlantic City, New Jersey. 

The Dairy Industries Exposition—will be held October 29 
to November 3 in Atlantic City, New Jersey. 

Milk Industry Foundation —Annual Convention will be 
held October 31 to November 2 at Atlantic City, 
New Jersey. 

Evaporated Milk Association Regular Meeting will be 
held November 1 at the Sea View Country Club, 
Atlantic City, New Jersey. 

National Association of Retail Ice Cream Manufacturers 
\nnual Convention will be held November 1 to 3 at 
the Shelbourne and Dennis Hotels, Atlantic City, New 
Jersey. 

American Public Health Association 84th Annual Meet- 
ing will be held November 12 to 16 in the Convention 
Hall, Atlantic City, New Jersey. 

PAMD Board of Directors—Quarterly Meeting will be 
held November 14 at the Penn Harris Hotel, Harris 
burg, Pennsylvania. 

Refrigeration Service Engineers Society—Annual Conven- 
tion will be held November 15 to 18 at the Hotel 
Muehlebach, Kansas City, Missouri. 











SHORT COURSES 


Dairy Plant Operator’s Short Course—will be held October 
11 to 13 at the University of Florida, Gainesville, Fla. 

Society of Industrial Packaging and Materials Handling 
Engineers—will be held October 23 to 25 at the Kiel 
Auditorium, St. Louis, Missouri. 


Conference for Soft Frozen Dairy Products Store Opera- 
tors—will be held October 25 to 26 at the University 
of Illinois, Urbana, Illinois. 

DISA Dairy Exposition—Biennial Meeting will be held 
October 28 to November 3 at Convention Hall, Atlan 
tic City, New Jersey. 

Department of Dairy Technology —Market Milk Short 
Course to be held November 5 to 16 at Ohio State Uni- 
versity, Columbus, Ohio. 


Twelfth Annual Dairy Technology Conference — will be 
held November 13 to 14 at the University of Mary 
land, College of Agriculture, College Park, Maryland. 
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revolutionary 
advancements 
noip-raox IVCAURI®..... 


(PATENT PERDUaD 


* Light weight — only 410 pounds 


* Fast pull down 


* Fast recovery after door openings 


Automatic frost prevention 

Simple operation 

New efficient Turbo-Jet Blower 
Simple and efficient power train 
New Ram-Jet Condenser 

Ease of installation 

Temperature maintained efficiently 


New Dependability 


No driver attention 








The Kold-Trux Mark Series is a new continuous 
refrigeration system that is revolutionary in design 
and revolutionary in performance. 


Here is a real achievement in mobile refrigeration 
bringing you all of these basic advancements. 


The net result of this advanced refrigeration design 
is a continuous truck refrigeration system that 
weighs only 410 pounds. 

It is highly efficient and pe dependable 


. write for more information today. 


GOT A FFM ee, HRT MY OTM, 
A . wn ~ ” - 


Diviston 





Tranter Manufacturing, inc., 
492 E. Hazel St., Lansing 4, Michigan 
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Installation: Country Club Dairy 
of Kansas City, Missouri. Truck 
contains two refrigerated sec- 
tions: one for milk and dairy 
products, the other for ice cream. 





@old-@el TRUCK PLATES 
ARE THE “STANDARD” FOR 


TRUCK REFRIGERATION 


@old-@el TRUCK PLATES provide an even, 
constant temperature throughout the trip. Milk 
is delivered refrigerator fresh, with all its 
flavor retained. The texture and delicate flavor 
of ice cream are maintained, without shrink- 
age during handling. 


@old-@el TRUCK PLATES can carry eutectic 
solutions ranging from — 59° to + 26°—avail- 
able in the following standard thicknesses 
and connections for any type of installation 
desired: 4-Connection 2%” and 2%”; 3-Con- 
nection 1%”; 2-Connection 1”. 

Write for “ @eld-@els in Action”—a pictorial 
brochure—or Engineering Catalog CE. 


LOOK FOR THIS SIGN C) FOR BETTER REFRIGERATION 


DOLE REFRIGERATING COMPANY 


5932 NORTH PULASKI ROAD, CHICAGO 30, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N. Y. 


In Canada: Dole Refrigerating Products Limited 
44 Elgin Street, Brantford, Ontario 


SURE SIGN 
OF BETTER 
REFRIGERATION 






PLATES 
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STARTER FOR COTTAGE CHEESE 
(Continued From Page 40) 
Sterilize in hot water to 180° F. to 190° F. 
minutes or 


for 30 


more. An electric oven is often used for 


this step. 
Cool to 72° F. 


Add the vacuum-packed bottle or powder culture to 
the milk in the bottle, using care to sterilize the lip of the 
bottle. Be sure that hands are clean. Be sure that there 
is no moving air in the room. An enclosed room is pre- 
ferred. 

After 12 to 14 hours of incubation at 70° F. to 72° F.. 
the culture should have a good body free from bubbles. 
Acidity should be near 85 per cent, not more. This cul- 
ture should be cooled at once in ice or ice water. Air is 
not fast enough. Avoid wheying off culture in bottle before 
cooling. 


The culture is now ready to inoculate the batch 
starter. First, however, set the mother starters for the 











DON’T MISS THE AWARDS BANQUET 


Be sure to include the Awards Banquet 
Tuesday evening, October 29 in your Dairy 
Week Plans. Winners in the Student Judging 
Contest will receive their trophies and medals 
at the dinner. Big doin’s. Big opportunity to 
give the boys a boost. 




















next day by using an 18-ounce bottle of milk sterilized 
and cooled to 72° F. Inoculate by adding about a 
nine ce pipette to each bottle or half to 1% per cent as 
required to produce a set of 85 per cent acidity in 12 
to 14 hours. 


Over-propagation has a tendency to give a weak- 
bodied culture similar to the condition that develops 
All of the 
seeds will grow but they are so thickly populated that 
they will not produce a strong, vigorous plant with high 
virility. Under-propagating allows the weeds, if any, to 
grow and crowd out the desired bacteria. 


when there are too many seeds in a stand. 


I have found 
it best to use as little a propagation as possible and still 
get a proper set in 12 to 14 hours. 


The flavor of culture should be clean, tart, or fresh- 
sour without a hint of the foul odor of that contamina- 
tion will produce. The curd culture should be smooth, 
solid, compact, with no gas holes, foam, or watery grainy 
places. Acidity should not be over 85 per cent when used 
for re-propagation. 

The mother culture used for re-propagation from 
day to day should be carefully selected from the several 
bottles carried. Care should be taken in transferring when 
inoculating the daily culture being made. 


To propagate the quart bottles prepared according 
to the directions listed above, use several nine cc pipettes 
sterilized in a tinned tube or some other vehicle with a 
cover. The sterilizing is done by placing the pipettes in 
their container in.an electric oven. Use an inverted nine cc 
pipette for each 18 ounces of milk in quart bottles of 


Erlflask. 
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Over-propagation, as I have already indicated, will 
weaken the virility of the culture. Consequently, the less 


for 30 that is used to get the 12- to 14-hour set, the better it is. 
ed for Acidity of over 85 per cent on the mother will have EVEN IC 7 


a tendency to weaken the virility. Higher acids in the 


working starter, as high as 90 to 95 per cent, are not t STILL L WER 
injurious when they are used at once and kept growing. a 


If, however, they are held from 24 to 48 hours, the results 


» of the i i ti i 
are not good. High acids held any length of time will th th NEW KENT 
t there destroy the desirable cells. Wi C 


ture to 


is pre- 
A cold starter started at 80 to 85 per cent acid for 
72°F several hours should be held in a warm room from three WATER CHILLER 
ahi to four hours before using in order to help revive activity. 
wipe 1. When possible, make starters fresh every day. For best 
fnae results do not allow the Lactic cells to let up their growth. 15% INCREASED EFFICIENCY 
Air is 


Keep them continually growing. Cold-held starters held 


: before s , , 
at 40° F. can delay action in a vat from 30 minutes to 


1% hours. 



































— I haven't said anything about bacteriophage up t 
i he yaven't said anything about bacteriophage up to The WATER CHILLER 
this time. Bacteriophage is a difficult problem. Not ey ee 
————a enough is known about it. We do know, however, that 
ET it is of the utmost importance to prevent this trouble. wall of the machine 
quet Clean equipment and clean rooms are the first step increasing efficiency 
airy in preventing bacteriophage. At all times, the equipment and allowing more 
ying and rooms should be sprayed with a chlorine solution of ice output from each 
dole 400 ppm. Vats should be cleaned both inside and out. _ 
y to The floor should not be overlooked. All whey should be : 
kept off the floor. Modal No 756d pA 
Culture-making is a serious and exacting business. * 
erilized It ma ve hs oe = prs ~~ hog he CAN G2 LEASED With KENT ICE CHIP 
arg start out with a good strain of bacteria, follow wae 10ns MAKERS you have NINE 
eal san to the letter, use the most exacting sanitary practices, have OR PURCHASED models to choose from: 
in 19 the proper equipment, and finally be extremely selective FOR AS LITTLE Size — 
i in your choice of milk for the cultures. Careful attention Model Based on Retail 
to the details of the operation from beginning to end will AS $1.50 A a was Wein ¢ aan 
weak- usually result in a product capable of meeting the de- TON! 256 3 ws “ 3,950 
evelops mands of quality-minded customers. ron : to 4 . — 
‘ to 26 . 
of the —— = ——— _—— 556 «10 tol4 ” 8,250 
-d_ that Pay As 656 16 to20 ” 10,500 
th high 756 20 t025 ” 12,500 
: You Save! 856 8930 to35 ” 13,500 
any, to 956 40 to 48 ” 16,995 
» found 
nd still y : 
Colder, Drier Ice Chips 
Sate! Completely Plated Against Rust 
tamina- No Caking; Ice Stores Dry 
smooth, No Turning Refrigerant Seals 
’ grainy 


Lower Operating and Maintenance Cost 
Nationwide Installation and Service 


en used 










n from For further information about how the Kent 


Ice Maker can save you money — write — 
wire — call. 


MILK-Ma 
KER 
FEE Ds 


several 


g when 


cording 
ripettes oii 
ae a «+ Equipment designed for SERVICE... 2244 So. Michigan Ave. 


CHICAGO 16, ILLINOIS 
ettes in 






M, 
uf 


“Another unsolicited testimonial.” 


Telephone 
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KENT ywpuste JES, INC. DAnube 6-6434 
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Soft Drink Competition Seized 
Opportunity Dairy Industry Missed 


NE HUNDRED and fifty cool- 
ers, offering the thirsty free 
Coca-Cola, scattered 
around the convention hall and in 


were 


the hotels during the Democratic Na- 
tional Convention in Chicago. Pepsi- 
Cola had pretty girls and carefully 
located soft drink stands handing out 
full-sized samples of the product to 
convention delegates. One Coca-Cola 
official estimated that 80,000 bottles 
of his product were given away during 
the week. 

Canada Dry Ginger Ale, Inc., had 
a trailer-load of ginger ale on hand and 
expected to distribute all of it in the 
free-sample derby. Dr. Pepper pro- 
moters talked in terms of 75,000 free 
drinks. Nehi Corporation representa- 
tives were doing a land office business 
and had their fingers crossed against 
the possibility of running out of orange 
drinks before the convention finished 
its business. 

The convention, with “skillions” of 
newspapermen, writers, television, and 
radio reporters looking for something 
to write about was a promotional para- 
dise; “a publicity gold mine” was the 
way one press agent put it. 


Of “cokes” and “pepsis” and 7-ups 
and ginger ales there was an ocean. 
Of milk, the product that every politi- 
cian in the multitude would have been 
delighted to be associated with, there 
was nary a promotional drop. 


There was only one man in the 
whole fluid milk industry, so far as 


LIA-SHEEN 






ZIMMER 


N € ° R 
INDIANAPOLIS 7, 


oO 


122 


This customized Butter 
Wrapper is a flavor 
saver, moisture saver 
and money saver— 
proven in steady use on 
Automatic Wrapping 
machines — plain or | 
printed — just call, write 
or wire for further infor- 
mation on PLIA-SHEEN. | 


— #2 BEAK z» BUTTER WRAPPERS 
PAPER PRODUCTS 


INDIANAe MEIlrose 6-3333 
“PLIA-SHEEN,” IS A TRADE-MARK OF ZIMMER PAPER PRODUCTS, INC. 


we know, who saw the opportunity 
and did anything about it. That was 
Herman Boland, Galliker’s Dairy, 
Johnstown, Pennsylvania. Mr. Boland 
wrote to Leonard W. Hall, Chairman 
of the Republican National Commit- 
tee. This is what he said: 


Dear Mr. Hall: 


According to the enclosed clip- 
ping from the August 14 issue of 
the Wall Street Journal the Demo- 
cratic convention has degenerated 
into a soda pop battle. They, in 
their speeches, bleed for the 
farmers but do not show any visi- 
ble evidence of their convictions. 
Why not start a new trend—it has 
been said that “a good picture is 
worth a thousand words.” If the 
Republicans, through the cooper- 
ation of the local dairies, would 
install milk-vending machines at 
strategic and photogenic points in 
the convention hall and hotels 
with pictures and releases to the 
press, I think the reaction would 
be tremendous. 

Why not have a glass of good 
cold milk delivered to each speak 
er. It might revitalize him and 
certainly give the impression that 
a good farm program was being 
lived out. This could have terrific 
repercussions. 


That noise you hear is the Editor 
of the American Milk Review beating 
his head against a wall just to see if 


E Oo 
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he has any brains left. What a promo- 
tion not to have recognized. With the 
Republicans hot on the trail of the 
farm vote, with a Secretary of Agri- 
culture milk-sales-minded, with the 
whole nation looking on, and not a 
drop of milk in the script. 

Opportunities like that don't come 
along very often. The competition saw 
it. We didn’t. Durned if we shouldn't 
have seen it, though. Durned if we 
shouldn't. 

* 
HEARINGS ON FEDERAL MILK 
ORDER FOR NEW JERSEY MOVED 
TO TRENTON; RECESS CANCELLED 

The recess in the hearing on Federal 
milk marketing proposals for northern 
New Jersey which had been called for 
August 10 through September 10 was 
cancelled by the United States De- 
partment of Agriculture. 

In order to avoid further delay in 
concluding the proceedings, the hear- 
ing continued in New York City Aug- 
ust 16 and 17 and moved to Trenton 
the following week. Leaders and offi- 
cials of New Jersey and New York milk 
organizations participated in the hear- 
ing held in the ballroom of the Stacy 
Trent Hotel in Trenton, August 21 
through 24 and 28 through 31, Sept- 
ember 5 through 7, 10 through 14 and 
19 through 21. Hearing Master G 
Osmond Hyde presided. 

Cross-examination is expected to 
continue on the presentations _ by 
United Milk Producers of New Jersey, 
the Governor's Milk Committee and 
Eastern Milk Producers Cooperative 
Association, Inc., Syracuse, New York. 
The three groups have requested a 
separate for 13 


marketing order 


northern New Jersey counties and six 
lower New York State counties. 


















Faulty testing equipment can turn profit 
into loss—fast. Insure now against inaccu- 
| racy with this efficient Garver combination. 
1, Garver “‘Super” Babcock Tester. 
Speed controlled and speed indi- 
cated for extreme accuracy. 
2. Garver “ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients—saves time 
—eliminates dangerous, haphazard 
hand twirling 

Write today for catalog. 


THE GARVER MANUFACTURING CO. 
Union City, Indiana, U.S.A. 
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INDUSTRY NEWS 
(Continued from Page 68) 


and measures to be used in the custom- 
houses. One of these was the wine 
gallon of 231 cubic inches, usually 
referred to as the U. S. gallon and 
used only for liquid measures. 


In 1836 Congress set standard liq- 
uid capacity measures for the gallon 
of 231 cubic inches, one-half gallon, 
one quart, one pint, and one-half pint. 
Each state was furnished with these 
standards at that time. 

Although Congress has the consti- 
tutional power to fix standards of 
weights and measures, it has rarely 
done so and most of this legislation 
has been left to the individual states. 
As a result, numerous differences have 
occurred. There now exists in the vari- 
ous states four “gallons”: the wine gal- 
lon (231 cubic inches); the ale, beer, 
or milk gallon (282 cubic inches); the 
dry gallon; and the “proof gallon,” 
which is the unit for taxation of alco- 
holic beverages. Note that the “milk 
gallon” is still used by some states and 
is 51 cubic inches larger than the 
standard U. S. gallon most generally 
in use for liquid measure. 


In 1851 New York State adopted 
the Federal Standards for liquid mea- 
sure and with minor changes these 
standards have been written into the 
Agriculture and Markets Law. 


Until 1910 the containers for milk 
and cream in New York State were not 
specifically designated. At that time 














This critter won’t let me remove this sign! 





a new section was added to Chapter 
25 of the Laws of 1909 to provide that 
“jars used for the sale of milk and 
cream shall be of the capacity of half 
gallon, three pints, one quart, one pint, 
one-half pint, and one gill filled full to 
the bottom of the ring cap or stopple 


..” About 26 years later the fol- 
lowing amendment was written into 
the law: “Bottles used for the sale of 
milk to hotels, restaurants, lunch 
counters, soda fountains or any eating 
establishment where such milk is to 
be consumed on the premises of such 
eating establishment shall be of the 
capacity mentioned or one-third of a 
quart, filled full to the bottom of the 
cap, ring or stopper.” This provision 
did not permit the use of the one-third 
quart for milk delivered to homes or 
sold in stores. 


In 1956 the Legislature amended 
the law to remove the three-pint con- 
tainer and to add the one-third quart 
to the approved list for all fluid milk 
deliveries. 

Although the above discussion is 
limited to New York State, milk dis- 
tributors in other states should check 
carefully their laws pertaining to 
weights and measures of milk and 
dairy products before embarking upon 
any new enterprise that might demand 
a change from packages commonly in 
use. This is particularly true at this 
time when rapid changes in the pack- 


aging of foods are taking place. 








WANT AD 


AMERICAN MILK REVIEW 


ARE A 
PROFITABLE 
INVESTMENT 


Over 12,000 fluid milk and milk products 
plant owners and buying executives receive in- 
dividually addressed copies each month. AMR 
is the only national dairy publication offering 
this complete personalized coverage. 


Only Solution for International Peace 





Because Albert Einstein 
did not attend church 
and had no funeral serv- 
ice, some people be- 
lieve that the great man 
had no religion. Yet he 
often said that if some 
church would be content 
to have Jesus’ Teaching 
of Love as its creed, he 
would join that church! 


Considering that Dr. 
Einstein was brought up 
in the Jewish faith, this 
is a remarkable state- 
ment. Furthermore, | can 
testify that he believed 
that love is a funda- 
mental power, like grav- 
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ity or electricity. He further believed that Jesus’ statements 
regarding love made Jesus a great scientist. 


Do we take seriously this basic Teaching of Jesus? Do 
we sincerely love our enemies, forgive their tresp gainst 
us, seek not selfish advantage, and treat all as friends? Dr. 
Einstein claimed that love is the only solution for personal, 
industrial, and international peace. Let us resolve to sub- 
stitute action for lip service. 





By Roger Babson, Massachusetts 


— from “The Upper Room,” June, 1956. 





Teamwork over the years has developed the finer flavor of 
FORBES Chocolate for Dairies. Write or wire for free sample or 
better still, send us a trial order through your 
favorite jobber, or direct. 











The BENJAMIN P. FORBES CO. 


e CLEVELAND 13, OHIO 


2000 WEST 14th ST. 
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Classified Advertising Information 


To ensure appearance of your ad in a given issue, copy should be in our hands by 
the 15th of the previous month (for instance, copy in October 15th for November issue.) 


HELP OR POSITION WANTED 


lightface, per word $ .05 Boldface, per word $ .10 
Minimum Charge 1.00 Minimum Charge 2.00 
FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES) 

OR WANTED TO BUY, ETC. 
lightface, per word $ .10 Boldface, per word $ .15 
Minimum Charge 2.00 Minimum Charge . 3.00 
Box No., domestic (additional).....$ .50 Box No., foreign (additional) .....$1.00 
(In counting the ber of words, please remember to 


This applies also to box numbers.) 


The deadline for Classified Advertising is the 20th of the month preceding pub- 


Publication date is the first of the month. 
No classified advertising will be accepted to run with borders or special spacing. 


All such advertisements are considered “Display” advertising and will be billed at 
regular display advertising rates. (Rates and mechanical requirements on request.) 











EQUIPMENT FOR SALE 
FOR SALE—5,500 and 8,000 Ib. 
Short Time Pasteurizing SYSTEMS; 
100 to 500 gallon stainless steel PAS- 


TEURIZERS; 250 and 300. gallon 
stainless steel TANKS; Mojonnier 
stainless steel Cabinet COOLER ca 


pacity about 6,000 Ibs. raw milk; 
Cherry-Burrell stainless steel Rol-O- 
Flo Cabinet COOLER capacity 800 


gallon mix; Girton Model 50 S empty 
Case WASHER; 6, 7 and 10 valve 
Cherry-Burrell FILLERS for 38 mm. 
Dacro Bottles; GV-20 Cherry-Burrell 
Vacuum FILLER; 4,000 Ib., 6,000 Ib. 
and 12,000 lb. DeLaval CLARIFIERS; 
Mojonnier Tubular Heat EXCHANG 
I: R, 24—1” x 10” stainless steel tubes; 
125 to 1,500 gallon HOMOGENIZERS 


or VISCOLIZERS; 500 Ib. Rice & 
\dams_ stainless steel Weigh CAN 
with Receiving Vat; Wright Strait- 
away can WASHER, 6 C.P.M.; Rice 


& Adams Rotating Brush Can WASH- 
ER; 800 gallon Creamery Package Coil 
VAT; No. 10OBB and 25BB Waukesha 
PUMPS; Size No. 80 Vane CHURN, 
capacity 246 lbs. butter; 3 ft. and 5 ft. 
Rogers stainless steel Vacuum PANS; 
3 H.P. Frigidaire Freon COMPRES 
SOR; Baltimore Aircoil Water Cool- 
ing Tower Model 30 UT. Many other 
desirable items “Reconditioned” or “As 
Is’—send us your inquiries. Write to: 


LESTER KEHOE MACHINERY 
CORPORATION, 1 East 42nd Street, 
New York 17, New York. 9-M-56 


FOR SALE—AII stainless steel prac 
tically unused 2,500 pound per hour 
Doering Printer five foot conveyor belt 
TABLE and 1,250 pound per hour 
Morpac Jr. one quarter pound Elgin 
WRAPPER. Write to: Box 79. 

9-M-56 


FOR SALE—One No. 254, 12 can 
per minute straight line Rice & Adams 


Can WASHER. Washing 1,000 cans 
per day. One stainless steel Weigh 
CAN, 1,000 Ib. capacity. Write to: 
PREBLE MILK CO-OP., Preble, 
New York. 9-M-56 
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EQUIPMENT FOR SALE 


FOR SALE: used Wire CASES— 
for 12 round quarts, $135, for 6 oblong 
¥ gallons, $2.25, f.o.b. shipping point. 
Write to: STUART W. JOHNSON 
& COMPANY, 611 Main Street, Lake 
Geneva, Wisconsin. 9-M-56 


FOR SALE: 28 Slug Quirk slug 
KRIEEZER with double slugs for 
Diveo front end No. 325 cabinents for 
7 trucks; compressor not included; re- 
quires approximately 2 HP of freon; 
1 year old and in excellent condition; 
changing to refrigerated trucks; will 
deliver uncrated at low rate. Write to: 
BLANDING MILK COMPANY, 
Greenville, Michigan. Phone 91. 

9-M-56 


FOR SALE, 2,250 gallon stainless 
steel Grade B TANK; 500 gallon stain- 


less steel rectangular HOLDING 
TANK; 2,500 gallon stainless steel 3 
compartment TRUCK TANK; 2,800 


gallon stainless steel TRUCK TANK; 
9,000 Ibs./hr. and 22,000 Ibs./hr. Grade 
. x2.TS.T, PLATE PASTEURIZ- 
ERS complete; 36”, 48”, 72” stain- 


less steel VACUUM PANS; 4,500 Ibs./- 


hr., 35 superplate C-B COOLER; 
Ste-Vac SV-11 PREHEATER; Mo- 
jonnier 32-5 stainless steel PRE- 
HEATER; All sizes ROLL DRY- 


ERS; 900 Ibs./hr., 3,000 Ibs./hr. cream, 
mix, condensed Mojonnier _ stainless 
steel CABINET COOLERS; 125 
G.P.H. 2 stage CGD Gaulin HOMOG- 
-NIZER; L-P 8/min. CAN WASH- 
R. All bargain buys. Write to: 
EST EQUIPMENT COMPANY, 
617 Davis Street, Evanston, Illinois. 
DAvis 8-0926. 9-M-56 


» 
, 


| 
F 
I 


FOR SALE: Emery Thompson new 
and factory rebuilt Ice Cream FREEZ- 
IRS; for complete protection deal 
with midwest’s only authorized exclu- 
sive representative. Write to: J. M. 
TREBLE, 2980 W. Davison Avenue, 
Detroit 38, Michigan. 9-M-56 








EQUIPMENT FOR SALE 


FOR SALE—Rice and 
WASHER — Rotary type 
cans per minute; Condition—Fair. To- 
ledo SCALE—Weighs up to 1,000 Ibs 
Good condition, serviced quarterly. De 


Adams Can 
washer —8 


Laval SEPARATOR No. 32 (Stain- 
less steel Discs) Good condition. Rice 
and Adams Soaker WASHER —S wide 


with refrigerated chlorine rinse, has 
Taylor Automatic Temperature Con- 
trols—Good condition, 7 years old 
(Some assorted new spare parts.) 


Cherry-Burrell FILLER G-100, 10 


valve, 56MM with 3—50MM plug cap 
pers and 3—56MM Couer Cappers 
Four 200 gallon spray type PAS- 


TEURIZERS with Taylor Recording 
thermometers and 4 indicating ther- 
mometers Shell (inside) of stainless 
steel. 7 years old; good condition 
500 gallon per hour Manton-Gaulin 
HOMOGENIZER; good _ condition 
Von Gouten FILTER. Stainless steel 
York Cabinet type COOLIR—4 re- 
frigerating leaves—upper part water,, 
lower part ammonia. Sharples CLAR- 
IFTER. Waukesha Sanitary PUMP 
size 25. 6x6 York COMPRESSOR 
Capacity 23 tons with 30 H.P. West 
inghouse Motor—5 years old; good 
condition. 6x6 York COMPRESSOR 

capacity 18 tons with General Elec- 
tric 25 H. P. motor—7 years old; fair 


condition. York Freon UNIT with 
2 diffusers. Torsion Balance cream 
SCALE — Type 1535—capacity 240 
GAM. York Ammonia ECONO MIZ- 
ER—Capacity 30.1 tons when oper 
ating at 78 degrees F. tatering witl 
bulb, 30 degrees evaporating temper- 
ature, and 10,000 CFM of air circula- 


tion. Has 5HD-60 cycle 220 volt mag- 
netic starter, 6 H.P. water circulating 
unit. Scotch Marine BOILER 60 H.P 

13 yearsold; good condition. Cook 
turbine type well PUMP capable of 
pumping 100 gallon per minute. Over- 
hauled in June, 1955 at a cost of 
$900.00. Write to: CHARLES GROSS 
DAIRY, 2123 Westmoreland Street, 
Philadelphia 40, Pennsylvania. 9-M-56 


FOR SALE: 200 E Manton-Gaulin 
HOMOGENIZER, Ser. 1025508302, 
purchased 1951, with 7% HP motor; 
150 gallon Creamery Package PAS- 


TEURIZER, stainless steel inside; 200 
gallon Oakes & Burger PASTEUR- 
IZER, stainless steel inside, No. 226; 
DeLaval CLARIFIER, all stainless 
steel, Model CA, Serial 487; M ojonnier- 
Dawson FILLER, stainless. steel 
throughout; Ft. Wayne FILLER, pur- 
chased 1951, Style 5A, Serial 4296; 
No. 32 DeLaval SEPARATOR, stain- 
less steel discs; Smith-Lee Cox FILL- 
ER, Model M3, Serial 21982; cottage 
cheese VAT; 50 gallon stainless steel 
wash SINK with power driven brushes; 
8 ft. COOLER with direct 
expansion controls; 6 row Continental 
WASHER, Serial 049-1608; 300 bottle 
CASES for square squat 
gross plain round pint BOTTLES, 56 
mm, opening, new. Write or call 
ANTIGO MILK PRODUCTS CO- 
OPERATIVE, Antigo, Wisconsin. 
9-M-56 


surface 


quarts; 17 


American Milk Review 


Fi 
floo! 
imal 
will 
WA 
Gra 

A 
cap} 
Mas 
aut 


2 


prod 
top, 
mat 
lent 
stail 
sort 
ting 
glas 
age 

cop] 
SIN 
tach 
lent 

VA’ 
NE! 
Mar 


Fi 
jugs 
with 
and 
STU 
PAI 
Wis 

Ki 
mor 
larg 

Alu 
bott 
3—) 
PE} 
gall 

IZE 

IV\V 
cor 

AL 
CO! 
Mic! 

G. 
Bur 
valv 
atta 
$550 
jJuc 
with 
CUI 
T s 
per | 
price 
to: | 
Hun 





Sep 








EQUIPMENT FOR SALE 





FOR SALE: Dairy or Industrial 





EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 


New low prices on plunger seals for FOR SALE: 200 gallon Meyer- 

floor TILE (new) size 1x4x8, approx- your C.P. and M.G. HOMOGEN-  Blanke NU-VAT. Stainless steel in- 

_ imately 900 square feet. Best offer or IZER. Send for trial offer. Adviss side and out. Stainless Steel Covers 

LE will trade. Write to: - VANDA style and capacity of homogenizer. Used 1 year. Perfect condition. Write 

WATER, 33-32nd_ Street, S. W., Write to: STUART W. JOHNSON to: MILKY WAY DAIRY, Oska 

ums Can Grand Rapids, Michigan. 9-M-56 & COMPANY, 611 Main Street, Lake loosa, Iowa. 9-M-56 
isher —8 | 2 eae Geneva, Wisconsin 9-M-56 : 

hole. ae Anderson Ice Cream cup filling and ‘ FOR SALE: Ice Cream misprinted 

1,000 Ibs capping MAC HINE complete; _Brich “FOR SALE: Used 200 gallon Man- CARTONS, cheap; Container (¢ orpora 

erly. De Master Ice Cream brick CUTTER, ton-Gaulin HOMOGENIZER with tion No. 2 linerless pint, will run on 

» (Stain- automatic, cuts all sizes complete. stainless steel head—two stage valve Anderson or Ex-Cello-O pint fillet 

on. Rice 2 compartment SINK, galvanized, ap- 10 HP—3 60/220 volt motor. Excel- machines; $6.25 per thousand f.o.b 

3 wik proximately 5 ft. long, 2% ft. wide at lent condition. Two years old. SHAMROCK PAPER COMPANY, 

mse, has top, 2 ft. wide at bottom, very heavy $1,250.00. Contact McCLENDON, 90 300 Lynch Street, St. Louis, Missouri 

wre Con- material, welded ball end legs, excel- Franklin Street, Nashville, Tennessee, 9-M-56 

ars old lent condition. Quantity of 1 inch die phone ALpine 5-0342. 9-M-56 
parts.) stainless steel PIPE, and a large as- “ce a Model 125 CGD, 200 CGD and 500 
-100, 10 sortment of all kinds of sanitary fit- ery good used Mojonnier Auto- CGD Manton-Gaulin HOMOGENIZ- 


tings, excellent condition. 2,000 gallon 


matic Model AP FILLER for all size 


ERS. Rebuilt and in Excellent Condi- 


lug cap- 
Cappers 
ve ~=PAS- 
ecording 


glass lined insulated horizontal Stor- Pure Pak Exceptional bargain. Write 
age TANK for by-products. 4 ft. to: RATHKE & COMPANY, 600 
copper VACUUM PAN. 14 ft. gallon Colman Building, Seattle, Washington. 


tion. Guaranteed. Write to: OHIO 
CREAMERY SUPPLY COMPANY, 
701 Woodland Avenue, Cleveland 15, 


ng ther- SINK with automatic brushing at- 9-M-56 Ohio. 9-M-56 
cn | Semen. ° Wages CHURES, ence. FOR SALE: 1—100 H.P. POWER- USED WOODEN CASES FOR 
ondition VATS, Weis mal DAIRY ENGL. MASTER Package Boiler, oil burner, SALE: for 12 square quarts, for 20 
n-Gaulin | NEERING SERVICE, Pikesville 8, Wer Pump, controls all complete. square pints, for 24 square tall / pints, 
Oo on eatin 9-M-5¢ Used very little. In _ top condition. for 20 squat square % pints. We will 
al ge: Maryland. a 1—40-quart Emery Thompson Am- brand your name on these cases. All 
x re- monia Batch FREEZER. Like new. cases $1.40 each f.o.b. Lake Geneva, 
t water, wan't —vonyg ad a ae aie 1—Cherry-Burrell quart bottle WASH- Wisconsin. Write to: STUART W. 
s CLAR- with new reusable handle. Samples EK R—6 wide. 1—Vane CHURN—S500 JOHNSON & COMPANY, 611 Main 
Pl MP and prices sent on request , Write to: gallon. Write to: FRAZIER’S Street, Lake Geneva, Wisconsin. 
> We STUART W JOHNSON & COM- DAIRY, Frankfort, Indiana. 9-M-56 9-M-56 
a est- > : -—" ~ F7 : “ACE 
id;_good | EM Orsra, ain Street, Lake Geneva, © BOILERS-HIGH PRESSURE. We, ee ee 
RESSOR FOR SALE—12 Wide Meyer Du- a large eslection of ASME Na- Y, gallons, $2.25. Used wooden CASES 
Sa ae more Jr. WASHER. go mee with pone Recon = a eee ye with stacking irons for paper bottles 
IT with larger unit. Rebuilt. 1,400 Erickson ay ra pene oy bg i ot a in “9” and “YZ” gallons or 16 quarts, 
e cream \luminum Quart CASES, for square , y eggs TS guys io gabe $1.40. We will brand wooden cases 
city 240 | bottles, 150 two-gallon Milk CANS.  ¢X¢ellent condition. Sale sheet and = with your name. All cases f.o.b. ship 
NOMIZ- 3—Model M-1 Sunroc Milk DIS- complete data set upon request. Write ping point. \ rite to: STUART W. 
en oper- PENSERS. 36 dispenser cans. 200 to: WABASH POWER EQUIP- JOHNSON & COMPANY, 611 Main 
an ae gallon Jensen Vertical Coil PASTEUR- | MENT COMPANY, 31 East Con- Street, Lake Geneva, Wisconsin. _ 
Seale IZER. York Refrigeration BLOWER gress, Chicago 5, Illinois. 9-M-56 9-M-56 
r circula- IVW. 126. York HIK-9 Sweet Water Wire CASES (16) paper quarts 
volt mag- | COOLER No. 88. Write to: McDON- FOR BUTTER PATTIES—Waxed = ¢.9., Wire QUARTS (12) tall glass, 
‘reulatineg ALD COOPERATIVE DAIRY U-Boards, 6” x 1514”, 16 point double $1.25. WOOD half-pints squat (20). 
60 H.P COMPANY, P. O. Box 870, Flint, white, $9.00 per thousands or 51%” x $1.25. Aluminum (16) Ilreco quarts 
n. Cook Michigan. 9-M-56 634”, $3.00 per thousand. Samples paper, $1.50. Clayton steam GENER 
ipable of GALLON JUG FILLER—Cherry- cheerfully sent upon request. Write ATOR, gas, $900.00. Damrow straight 
te. Over- Burrell Han-D-Filler with 51 mm to: BORAX PAPER PRODUCTS away can WASHER, 4 per min, 
_ cost of valves and a No. 415 Coverall capper COMPANY, 350 East 182nd Street, $400.00. 2,750 gallon Heil S.S. TANK 
>; GROSS attached. Less than a year old. Price Bronx 57, N. Y 9-M-56 mounted on tandem axle truck, 
d Street, $550.00; USED SQUARE GALLON a ti $3,000.00. 2,450 gallon Heil S.S. TANK 
9-M-56 JUGS 51 mm with lobes, steel handles, FOR SALE: One used 6x6 Frick 


mounted on 4 wheel trailer, $2,500.00 


without markings 142 price; USED COMPRESSOR, in good condition Mojonnier cabinet COOLER SS. 
on-Gaulin CUMBERLAND B.O.S. CASES for ; lete with yc HP motor, like n jae $750.00. Glass 1250 truck TANK, 
125508302, T square gallon jugs, holds 4 gallons ete iy vit ‘} 4 l i Is i ae $250.00. Write us what you_ need; 
P motor: per case. Price $2.00 each. All bargain ay a a ae ae eee we buy, sell and trade. GORDON 
oe PAS. | Prices and excellent condition. Write Cheap. Write or call QUALITY EQUIPMENT COMPANY, 6530 W 
aside: 200 to: BRADFORD’S DAIRY, Route 1, DAIRY COMPANY, Springfield, Jefferson, Detroit 17, Michigan. 
STEUR- Huntersville, North Carolina. 9-M-56 Illinois. 9-M-56 9-M-56 
No. 226; 
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EQUIPMENT FOR SALE | 
FOR SALE—One 6 ft. stainless 
steel PREHEATER. One economy 
6,000 pounds per hour milk FILTER. 
One 4 ft. tinned copper surface COOL- 


ER with distributing pipe. One Iron 
Fireman STOKER, 3 speeds, 100, 
200, or 300 Ibs. of coal per hour. 


Good condition with new dead plates. 
One Schwitzer Cummins Commercial 
STOKER. Two 20 HP motors 60 
cycle, 440 volts. One oil TRAP for 
ammonia system 4” connections. One 
50 gallon Cherry-Burrell CHURN with 
new drum. Seven gross lettered gal- 
lon JUGS, 23%” cap seat. Several used 
Freon COMPRESSORS. One sstain- 
less steel Mojonnier cabinet COOLER, 
Model E-527 for ammonia direct ex- 
pansion. One 1,000 lb. Toledo Dial 
Suspension SCALE with complete in- 
take equipment consisting of stainless 
steel 700 lb. Weigh tank, 900 Ib. drop 
tank, strainers and cover. Write to: 
DOLLY MADISON DAIRIES, La- 
Crosse, Wisconsin. 9-M-56 

FOR SALE: Buflovak No. 6.5-29-D 
Stainless Steel Double Effect EVAP- 
ORATOR. Double Drum Dryers 24” 
x 56”, 32” =x 52”, 42” x 120”. Rogers 
6’ dia. Vacuum PAN. 200 G. P. H. 
VISCOLIZER, Cherry-Burrell Model 


6-18 FILLER. We need your sur- 
plus equipment. Send us your list. 
Write to: PERRY EQUIPMENT 


CORPORATION, 1409 N. 6th Street, 
Philadelphia 22, Pennsylvania. _9-M-56 
FOR SALE: 1 P 18 EEE Pace- 
master square end cottage cheese VAT 

18 ga. SS No. 2B Finish with sec- 


tional SS cover. Write to: THE 
RILEY CREAMERY COMPANY, 
Marlette, Michigan. 9-M-56 





FOR SALE: 12 Wide Heil Bottle 
WASHER; 6-8 Rice & Adams Can 
WASHER; 400 gallon per hour 
Cherry-Burrell HOMOGENIZER; 
42” stainless steel Rodgers Vacuum 
PAN; 24 bottle Cherry-Burrell Milk 
TESTER. Write to: McCLISH 
DAIRY PRODUCTS, 4777 South 
High Street, Columbus 7, Ohio. 

9-M-56 

FOR SALE: Canco Container MA- 


CHINE Model 15 RC. Factory Re- 
built. Used little over year. Excellent 
Condition. In operation at present 


time. Replacing with larger equipment. 
Fills quarts, pints and % pints. No 
changeover parts needel. Write to: 
WORTMAN DAIRY, 549 Wortman 
Avenue, Brooklyn 8, New York. 
9-M-56 


EQUIPMENT WANTED 


WANTED: Good used equipment 
for all types of milk plants. Send list 
with full information and prices. Write 
to: Box 78. 9-M-56 


WANTED: Good Used Model MT 
Ilreco Pure-Pak FILLERS. Call or 
wire ILLINOIS CREAMERY SUP- 
PLY COMPANY, 715 South Damen 
Avenue, Chicago 12, Illinois. 9-M-56 

WANTED—A Grade A Cream 


PASTEURIZER, 50 gallon or less. 
Write to: SUNRISE DAIRY PROD- 











UCTS, 825 East Wilson Street, Ot- 
tawa, Kansas. 9-M-56 

WANTED TO BUY: Late Model 
Paper milk carton FILLER. State 


price in reply. Write to: HOW-ANN 
JERSEY DAIRY, Rt. 2, Box 82, Or- 
lando, Florida. 9-M-56 


WANTED: 200 gallon stainless steel 
VATS; Plate COOLER, 2,500 Ibs. 
using Brine; Automatic carton FILL- 
ER, all size Pure-Pak cartons; 4 CPM 
Can WASHER; 500 gallon Hold VAT. 
Write to: ROTHE’S DAIRY, Wolf 
Point, Montana. 9-M-56 














POSITION WANTED 


POSITION WANTED: Thoroughly 
experienced in all phases of the Dairy 
business. Excellent record, sales, per- 
sonnel, production, and costs. Inter- 
ested in position as, Manager, Sales 
Manager or assistant to owner. Prod- 
uct experience, Fluid Milk, Ice Cream, 
and Cheese. Very best of references. 
Write to: Box 82. 9-M-56 


POSITION WANTED: Sales En 
gineer, have distributor contacts entire 
United States. Fifteen years’ experi- 
ence all phases of Production in Dairy 
Field—5 years on Sales. Write to: Box 
86. 9-M-56 


POSITION WANTED by experi- 
enced dairy manager who has become 
very interested in dairy machinery. 
Would like to become associated with 
a company demonstrating, selling, or 











set-up. Write to: Box 84. 9-M-56 
WANTED TO BUY 
WANTED: Milk business—New 
York, Pennsylvania or New Jersey. 
Send details. Principals only. Write 
to: Box 83. 9-M-56 


approximately 





HELP WANTED 
SALES MANAGER wanted by 


small dairy with 17 routes, processing 
7,000 quarts per day, 
Located in Eastern Massachusetts, 
Must be able to take over Sales and 
Credit department, create and main- 
tain harmony as we do not have a 
Union contract. Excellent opportunity 
with good future for the right man. 
Write to: Box 76. 9-M-56 

SALESMANSHIP with a future, 
We are interested in securing a young 
man who is ambitious and has had some 
selling experience in the dairy field. Ex- 
perience in other food and grocery 
lines would be desirable. Some college 
background is desirable as this job has 





growth possibilities. Write to: Box 77, 
9-M-56 
Part time representatives west of 


Mississippi to sell advertising to Milk 
and/or Ice Cream plants. Repeat busi- 
ness. Good commission. Write to 
Box 501, York, Pennsylvania. 9-M-56 


Laboratory TECHNICIAN for pro- 





gressive dairy in New Jersey. Dairy 
processes fluid milk, and ice cream. 
Applicant should be thoroughly ex- 


work 
9-M-56 


perienced in quality control 


Write to: Box 80. 


Capable and experienced man in his 
thirties to act in the capacity of Asst. 
Sales Manager. Qualified to call on 
Customer Complaints and learn terri- 
tory involved. Dairy located in New 
Jersey, running 41 Retail Routes. Give 
complete background and experience 
and salary expected in your first letter 
Write to: Box 81. 9-M-56 


Two ambitious men wanted to be- 
come partners in a growing Whole- 
sale and Retail milk business. Business 
is located in one of large Connecticut 
cities. We are not looking for men 
with cash, we are in need of ambition, 
not cash. If you are ambitious, this is 
an excellent opportunity to advance 
yourself, without risking capital. Write 
to: Box 85. 9-M-56 


Working FOREMAN for medium 
size Milk and Ice Cream plant located 
in large town in Texas. We are ex- 
panding and can offer wonderful future 
to aggressive, capable young man. Age 
limit 40. State full particulars in first 
letter. Write to: Box 87. 9-M-56 














1117 S. SECOND ST. 





What is the Double Feature 
which gives FEDERAL FILLERS 
their top-notch efficiency ? 


1. Federal’s famous ‘Vacu-Matic’ Valve 
2. Federal’s famous ‘Quik-Clean’ Cappers 


For full details on these features which make 
FEDERAL FILLERS your best “buy” — write to 


FEDERAL MFG. COMPANY 


MILWAUKEE 4, WISCONSIN 


Sanitary Design 


An exceptional value; 


galvanized steel 
welded construction. 





SANITARY PIPE 
Save $50 to $100 


New Streamlined 


rug- 
gedly built tank of 14 gauge 
with all- 
Sizes 
from 6’ to 12’ long. Y% hp. motor with 
covered drive; centrifugal water pump 
forces cleaning solution through pipes. 
Sturdy brush shaft; brush included. 
complete, or washing mechanism separately for 
mounting on your tank. Saves hours of clean- 
ing time at economy prices. 


STOELTING BROTHERS CO., KIEL, WIS. 


STOELTING 
WASHER 









Best 
Features 
at Economy 
Prices 


Furnished 


Write for details. 
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HELP WANTED WANTED 
WANTED: Successful milk route CREAM FOR CHURNING: Any 
Salesman for route Supervisor, if ca- quantities, including tankers, top cash 
pable he can become Marager in 2 to prices —excellent rail, truck service 
3 years Modern dairy in Indiana, do- Eastern States Atlantic Seaboard. 


ing an 800 gallon daily business. Good Write or Call—POTOMAC CREAM 
salary, plus bonus. You must come ERY COMPANY, INC., Hagerstown, 


highly recommended. Please mail photo Maryland. 9-M-56 
and particulars. Write to: Box 71. penance ——— — 
9-M-56 WANTED — CREAM FOR 


— CHURNING. Top prices any quan- 
SALES REPRESENTATIVES tity—year round. Write to SUNSET 
WANTED: A-!1 sideline product for VALLEY CREAM ERY COMPANY, 
sales representatives now calling on 2901 West Arthington, Chicago, Illi 
the manufacturing trade —“CHOL- nots. 9-M-56 
MONDS” the new taste tempting : . 
Chocolate almond bits which have 
found ready acceptance in the _ bak- 
ing, ice cream and confectionery fields, 
now selling nationally. Write to: CAL- 
IFORNIA CONFECTION COM 
PANY, P.O. Box 190-A Beverly Hills, 


California. 9-M-56 








WANTED: Salesman calling on the 
dairy industry to sell well-known 
brands of cottage cheese coagulator, 
butter flavor intensifier, neutralizer, 
and new sterilizing agent, Bromocide. 
Good territory open. Attractive deal. 
State qualifications and territory cov 
ered. Write to: FLAVOR LINE 
SALES COMPANY, 951. Garfield 
Avenue, Oak Park, III. 9-M-56 








POSITION WANTED 
DAIRIES: Do you want to increase 


your retail volume? I am an experi- 
enced retail Solicitor with 20 years 
experience building routes—one that 
can give an intelligent talk to house- — —— 


Always a smart kid in every group. This 
one wants to know why a red cow eats 
green grass and gives white milk. 





























wives on the nutrient value of milk BUSINESS OPPORTUNITIES 
2 i Ss ™ ) Si io ° € ) issj . > ana <eeeea 
ini : : * O-M-56 plant, Southern Wisconsin, with real 
os F estate if wanted; about 100,000 annual 
5 : : business; by appointment only. Owner 
DAIRY MANAGER: 20 years’ ex- Wise 2 Bag ? . 
setence. Capable of ascuming full retiring. Write to: Box 61. 9-M-56 
responsibility. Available immediately. 
Write to Box 65. 9-M-56 
= a Please address replies to blind 
= PRINTING - advertisements as follows: 
PRINTING — Route Book Sheets, Box 
Salesbooks, Billbooks, Envelopes, fo 00°) UUCTTT{ttttttttttet 
Statements, Carbon Forms, Continu- AMERICAN MILK REVIEW 
ous Forms, all kinds of Printed Forms. 
ALLAN PRESS, Box 502, Great ” $2 Warren Street 
Neck, New York. Free Illustrated ew York 7, N. Y. 
Catalog. 9-M-56 




















WANT ADS fecesvees, 


Over 12,000 fluid milk and milk products plant owners 
and buying executives receive individually addressed copies 
each month. AMR is the only national dairy publication 
offering this complete personalized coverage. 

Deadline for classified advertising is the 20th of the 
month preceding publication. Full rate information will be 
found at the beginning of the WANTS AND FOR SALE Section 
in the back of the book. 


URNER-BARRY COMPANY 
































BUSINESS OPPORTUNITIES 


I—SOUTHERN CALIFORNIA 
PRODUCER-DISTRIBUTOR RE- 
TAIL DAIRY BUSINESS. Where 
year round climate cannot be beat 
Cool summer nights and warm winter 
days. Located in Los Angles County 
in the center of the new aircraft indus 
trial center. 320 acres of alfalfa cutting 
over 1,500 tons per year, with 325 head 
of cows and heifers. 4,300 daily units, 
6 days week, 8 trucks. Priced to sell 
for 29% and 10 years on balance. 

2—Cash and carry with 3 retail 
routes, 5 trucks. Complete processing 
equipment. Sale price, lock stock and 
barrel for $40,000.00, half cash. 

3—Producer-Distributor with whole- 
sale and retail. Three wholesale routes 
and 3 retail routes, 6 days week deliv 
ery. New Plant in fast glowing South- 
ern California, engineered by Cherry 
Burrell Co., for 7,000 gallons per day 
short time. Glass retail and American 
Can paper wholesale. Two hundred 
milk cows. Twenty acres with 5 cement 
block homes. Owner will sell distri 
bution separate. Processing and Dis- 
tribution or the entire on 25% down 
and balance over 15 years. Sell or 
lease plant. Write to: FRANK R 
HUNT, Dairy Broker, P.O. Box 
636, Barstow, California. 9-M-56 


CENTRAL FLORIDA: Processing 
plant, routes and farm, near coastal re 
sort area, complete modern dairy 
operation. Modern, clean, well planned 
plant, with excellent equipment—1,250 
gallons per day. All phases of opera- 
tion meeting competition. Established 
retail and wholesale routes. Farm has 
large modern barn, tenant houses, deep 
wells for irrigation; 300 acres of Flor 
ida’s finest farming soil—some Citrus 
land. 200 acres improved pasture—200) 
head fine milking stock. Farm could 
carry 500 head. Fairly priced at $250, 
000.00. One half cash, balance long 
terms, or will selling processing plant 
and routes for $100,000. Write to: Box 
1021, Orlando, Florida. 9-M-56 











SALES PROMOTION 
TRUCK LETTERING and 
TRADEMARK DECALS made for 
your truck and store advertising. Easy 
to apply, uniform, distinctive, econom 
ical for large or small needs. Write to 
MATHEWS COMPANY, 827 So 
Harvey Avenue, Oak Park, Illinois 
9 M-56 


AMERICAN MILK REVIEW PORTABLE oan storace rranr 





FOR SALE eee or 
FOR LEASE $1.25 per day 


Increase retail route sales...save 
on delivery costs...reduce num- 
ber of deliveries...keep milk in 
better condition through better 
refrigeration. Install branch sta- 
tions in strategic locations by using 
these fully automatic, self-defrost- 
ing, portable ICS units. Comes 
fully assembled...ready to use. 
Just plug it in. Stores 300 standard 
cases. Investigate the ICS leasing 





Write — plan...or easy purchase plan. 


92 WARREN STREET” NEW YORK 7, N. Y. INTERNATIONAL COLD STORAGE 
2307 SOUTH OLIVER WICHITA, KANSAS 
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For small-volume 2 gallon production 


MODEL “S”’ 
HALF GALLON 


* FULLY AUTOMATIC +» EFFICIENT > 


THE ONE MAN OPERATION—FROM MAKING 


Complete control in your own plant 


The Midget Model “‘S”’ half gallon Pure-Pak 
fills, seals, 
codes (if desired) 16 half gallon cartons per 
minute. It is all done automatically .. . all 


machine forms, sterilizes, chills, 


in one continuous operation . . . all under 
your direct control, in your own plant. 
The Pure-Pak half gallon carton is the 


fastest growing milk container in the industry. 





No other container offers all of these advantages 


® Consumer Preference—this Pure-Pak half gallon is the 
most popular multiple quart container in the industry. 
® The only light-weight, no deposit—no return multiple 
quart container in the industry. A REAL SPACE SAVER. 
® The Pitcher-Type Pure-Pak carton gives the best pouring 
action possible. The completely sanitary sealed-in-spout is 
tamper proof. 
The famous Pure-Pak gable top carton sheds moisture and 
impurities just as a gable roof sheds rain. 


———a 


PURE-PAK DIVISION 


EX-CELL-O CORPORATION 
1200 Oakman Bivd. Detroit 32, Michigan 


PURE-PAK 


® milk packaging machine 


7) en On O88 2 2 a 



























CARTONS TO CASING 


This new Midget is just like its fully auto- 
matic big brothers, the Junior half gallon 
Model “R” and the Senior half gallon Model 
““C”’. It is now possible for dairies with modest 
production to realize the full profit potentials 
of the Pure-Pak half gallon. 

REMEMBER: With Pure-Pak, if you 
need more milk bottles, you just make them. 


Pure-Pak Division, Ex-Cell-O Corporation 
1200 Oakman Bivd., Detroit 32, Michigan 


Gentlemen: 


Please rush me complete details on the new Mid- 
get Model i Half-Gallon Pure-Pak Machine. 





Our daily %4-gallon production is. units. 
Name —— —— 
Dairy actin ate aia menial = 
OL — 
Cty SD 
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“Let me tell you the thrilling 


NEW STORY OF MILK” 


says Bob Considine, famous reporter, author, star of radio and TV 


“I’m just back from a swing around the country, 
covering the dairy industry, and I’ve got a story that 
has needed telling for a long time,” says INS reporter 
Bob Considine. “I’ve learned how this industry has 
transformed itself into a modern marvel of stream- 
lined service to the health and welfare of the nation. 
I want you to see The New Story of Milk, a full color 
motion picture that lets you in on all the drama 
behind the quart of milk at your door.” 


We know you'll enjoy the interesting tale Bob 
Considine narrates in The New Story of Milk. You'll 
see significant contrasts between the Old and the 
New—the nostalgic scenes of yesteryear’s leisurely, 
old fashioned handling of milk... and the swift, sani- 
tary methods which speed pure milk to you today. 


In full natural color, this modern picture reveals how 
a modern dairy farm is run, how milk is transported, 
the sparkling cleanliness of your city’s dairies, and 
the splendid advances in milk packaging for your 
convenience and protection. 


The New Story of Milk is educational, unusual. Your 
entire family will enjoy seeing it. This motion picture 
will soon be shown in your community. Watch for it 
on TV or call your dairy now and arrange a showing 
for your civic, church or school group. 








See all the exciting new things that have happened to your glass of milk— Dairymen: see the premiere of this dramatic film on color TV in the 


from dairy farm through processing . . . including the modern, improved Pure-Pak Booth, ON STAGE at the Dairy Industries Exposition in 
container your milk is delivered in . . . at your door or at your store. Atlantic City Oct. 29 through Nov. 3. 





—— 





“The New Story of Milk’’ has been produced as a public service by Pure-Pak Division, 





Ex-Cell-O Corporation, manufacturers of Pure-Pak® milk packaging equipment 
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BOB CONSIDINE, OF INTERNATIONAL NEWS SERVICE. The “reporters' reporter,” whose global-beat column, 
"On The Line,” appears in hundreds of newspapers. Radio and TV have made him a familiar and welcome 
ision, visitor in homes from coast to coast. War correspondent; author of many books, including “The Babe Ruth Story”; 

editor of "Thirty Seconds Over Tokyo,” and “General Wainwright's Story”; author of the M-G-M documentary 
Picture on the atom bomb, "The Beginning Or The End”. Bob Considine—America's most respected by-line! 





Milk Dealers: here is how you obtain this motion picture for your dairy’s use. y 





THE NEW STORY OF MIL 
IS YOUR STORY... 


Order your print now! 


Through our contractual arrangement with the producer you may own 
a full color print of this 16 mm. sound motion picture, including your 
name as sponsor, for the special low price of $200. Be sure to 
include your full dairy name as you would like it to appear as sponsor 
of this motion picture. Order from Robert J. Enders Inc., 1001 Con- 
necticut Ave., N. W., Washington 6, D.C. 


OR 


For a FREE one week loan of “The New Story of Milk”, write Modern Talk- 
ing Picture Service, Inc., 3 East 54th Street, New York 22, New York. 


Your ‘“‘New Story of Milk” film was prepared to feature your modern public service. You may use it as 
a one-half hour television feature (either color or black and white) and for showings to civic, church 
and club groups. Your sales department will find this film welcomed by many audiences. It will graphi- 
cally present your dairy’s modern service to the people in your marketing area. 





SEND FOR YOUR FREE KIT 
TO MERCHANDISE THIS PUBLIC SERVICE FILM. 


Pure-Pak Division, Ex-Cell-O Corporation, Detroit 32, Michigan 


YOUR PERSONAL MILK CONTAINER 
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THIS YEAR...watch your Egg Nog sales really take = with just the right touch of genuine spices ! There’s nothing 
off and reach for the moon! Here’s the famous Egg Nog _ synthetic about its flavor...there’s no substitute for the 
Supreme that brought on the “million-dollar whispering —_real ingredients! For Greater Egg Nog sales! Ask your 
campaign,” as housewives confided to others that her Bowey man now or write direct for 


egg nog wasn’t her grandmother's secret recipe ! Hard-hitting sales promotion plans! Handsome, 


BOWEY'S Egg Nog Supreme IS MADE from _ four-color deluxe advertising and merchandising material! 
an old-fashioned recipe that has been a family favorite “Write for full information on special ‘Fruit Cocktail- 
since Colonial days. It is creamy-rich, golden in color, | Egg Nog Pie Promotion’” 


Doris 
Inc. 


679 Orleans Street, Chicage 10, Illineis - 771 Bedford Avenve, Brooklyn 5, New York - 4638 District Boulevard, Les Angeles 58, California 














Wyandotte assures you 
better cleaning results: 





eee. ee 


f 


two ways! 


Research-developed, 
field-tested 

cleaning products 

to do the job better. 











Dependable, 
practical “application” 
service plus 


technical information. 











Our responsibility is to give you the best clean- 
ing results at the lowest use-costs. 


Starting with the highest quality raw materials 
that go into research-developed cleaning products: 
1. Wyandotte guarantees tested results and low 
use-cost. 

2. Wyandotte can supply up-to-the-minute in- 
formation on mechanical cleaning. 


Wyandotte is prepared to advise fully on an 
effective, complete cleaning program. 


Take Ketvar®, for instance. Here’s a highly 
concentrated equipment cleaner that saves clean- 
up time and labor in the plant and on producers’ 
farms. Outstanding in hard or soft water, KELVAR 
prevents milkstone, thus lowers bacteria counts, 
and is easy on the hands. 


Then there’s Servac®, the complete liquid-acid 
cleaning product that’s fast, safe, effective, and 
economical to use. SERVAC is not affected by tem- 
perature, is odorless, colorless; it removes and 
prevents milkstone deposits, penetrates and softens 
solids for easy removal. 


For in-place cleaning — nothing equals the thor- 
ough cleaning and speed of CLE-Cutor®. Chlorin- 
ated, sudsless, nonfoaming, completely soluble, 


8 


Wyandotte Cie-CHLor is truly without equal on | 
all stainless steel and glass equipment — for all | 
circulation cleaning! 


Besides this efficient trio of dairy cleaners, Wyan- 
dotte has a complete line of bactericides for plant 
and dairy farm. 


If you’d like more information about Ketvar, 
Servac, Cie-Cuior, or any of Wyandotte’s high- 
quality products, contact our nearest representa- 
tive. Wyandotte Chemicals Corporation, Wyar- 
dotte, Michigan. Also Los Nietos, California. 
Offices in principal cities. 





Visit Booth 1062 at the Dairy Industries 
Exposition, Atlantic City, N.J. 











yandotte 
CHEMICALS 


J. B. FORD DIVISION 
SPECIALISTS IN DAIRY-CLEANING PRODUCTS 
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ee ! Schnabel 


at Convention Hall 
Again in '57, the World's Finest 
Refrigerated Dairy Bodies 

















5 On Stage 3 at the DISA’s big bi-annual show in Atlantic 


City October 29th you'll get your first exciting look at 
Schnabel’s 1957 Retail and Wholesale milk bodies and the 





equal on 














— for all| all-new, aluminum Fleetleader, the Ice Cream Body that 
promises to be a show-stopper. 
s, Wyan- You’ll see at a glance that the Fleetleader-like all 

“ plant Schnabel bodies—is built rugged to last years longer; de- 

signed for more efficient handling of bigger payloads; in- 
sulated to hold low temperatures. 

KELVAR, . Yes, Schnabel has set a new high in accomplishment with 
te’s high- the lightweight Fleetleader. And the model you will inspect 
presenta- on Stage 3 is equipped with a novel adaptation of an “over- 
1, Wyan- aa the-road” refrigeration system that should be of interest 


. . to you. 
‘aliforma. y 
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2 Craftsmanship at its finest since 1860 


the Schnabel Company 


SOUTH TENTH STREET - PITTSBURGH 3, PA. * HUBBARD 1-3000 





RODUCTS 
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THEY'LL SAVE YOU TIME 
AND INCREASE YOUR 
PROFITS!!! 


NATIONAL 

DAIRY 

COUNCIL 
ee 































































































































































































































































































SEE THEM 


BOOTH E-5 


AT THE 


DAIRY SHOW 


Oct. 29th 
Atlantic City 
N.J. 

































































CHESTER-JENSEN 
BATCH PASTEURIZERS 


A Size and Type fer Every 


Dairy Product and Plant 











VACUUM * ATMOSPHERIC a PRESSURE-WALL 
ALL-PURPOSE e FULL-FLOODED e MIXING TANKS 


Capacities: 20 to 1000 Gallons 
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HEART OF ALL-ELECTRIC TRUCK REFRIGERATION powered by GE. 
is an engine-driven alternator. Small-diameter cable carries a-c 
power to the truck body where it is rectified to DC and regulated 
to constant voltage regardless of engine speed. A single G-E d-c 
motor drives both refrigerator compressor and condenser fan. A 
smaller G-E motor powers evaporator fan which circulates cool air. 


GENERAL @@ ELECTRIC 
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1/2- and 3/4-ton systems provide 40-degree 1- and 1 1/2-ton systems have refrigerating 3-ton systems are designed for large over 


temperatures for retail milk delivery. Also capacity for small- and medium-size trucks the-road trucks and semi-trailers for long 
ideal for local delivery of other perishables used for wholesale delivery of produce,meat, distance movement of produce, frozen foods, 
including flowers and beverages. frozen foods, and ice cream. and other perishable commodities. 





Easily installed to operate off truck engine, 
the rugged G-E alternator produces 90-volt 
power for en-route cooling. 


Today the convenient, dependable, low- 


| by GE. cost way to refrigerate your trucks is with 
arries a-c : é : 

new all-electric refrigeration powered 
regulated 
» GE de by General Electric. Truck-refrigeration 
er fen, A manufacturers now offer complete equip- 
es cool air. ment designed around G-E electrical 


systems. There are units for local retail 
and wholesale trucks and over-the-road 
semi-trailers, for either cooling or freez- 
ing temperatures. 


24-HOUR OPERATION 


All-electric truck refrigeration powered 
by G.E. is 24-hour 
transit power is provided by a special 
under-the-hood G-E generator with ca- 


refrigeration. In- 








large over 
rs for long: 


rozen foods, | 
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More room for payload results from the 
compactness of encased system electrical 
components and refrigeration equipment. 
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New all-electric truck refrigeration 
powered by General Electric 
cools round-the-clock, cuts over-all costs 


IN-TRANSIT AND STAND-BY COOLING COMBINED IN ONE COMPACT, DEPENDABLE SYSTEM 


pacity for full cooling even when the 
truck engine is idling. During off hours, 
the system operates by plug-in to a con- 
ventional a-c electric outlet. 


MANY COST-CUTTING BENEFITS 

All-electric truck refrigeration offers 
many benefits over other cooling methods 

including constant temperatures, longer 
runs, bigger pay loads, and elimination of 
truck-body rust. And many types of 
products can now be successfully re- 
frigerated for the first time with this 
new system. 


SEE YOUR SUPPLIER TODAY! 
If you operate trucks which require or 


Progress /s Our Most Important Prodvet 


Convenient plug-in to adequately fused a-c 
outlet provides power for uninterrupted 
cooling during stand-by hours. 


































could benefit from economical refrigera- 
tion, it will pay you to discuss new all- 
electric truck refrigeration with your 
equipment supplier before you commit 
another dollar of equipment investment. 


FOR MORE INFORMATION 


General Electric Company, 
Section K704-60, Schenectady, N.Y. 


Please send me your new Bulletin 
GEA-6084A describing the G-E electrical 
system for all-electric truck refrigeration. 


NAME 
TITLE..._.. 
COMPANY 
STREET 


CITY STATE 








“Just like su 
through a st 


@ Completely eliminates milk 
pouring into tank 

@ Completely eliminates milk 
pail lifting 

@ Strains the milk as the vacuum 
lifts it into the tank 

@ Takes milk into tanks faster than 
3 gravity fed strainers 

@ Lessens the chance for outside 
and human contamination 


You should buy a ZERO TANK for 


your future is i 


cking milk 
raw” 





@ Fits any milk pail 


@ The rapid cooling under 
refrigerated vacuum causes milk 
to give off animal heat and 
odors through agitation while 
being cooled 


@ By meter test, at least 10% 
saving in electricity, when using 
Super Strainer on Zero 
Vacuum Tank 


n vacuum milking 


ONLY with a vacuum tank can 





Direct Cow-To-Tank Milking 





C70 SALES corRP. 


684-5 Duncan Ave. Waringion, Mo. ; 


you milk all these ways 


You can start your vacuum milking 
system by using your Zero Bulk Tank 
as a POUR-IN. 


Then when you get tired of lifting 
and pouring milk, take the next step 
to easier milking with a ZERO SUPER 
STRAINER — “Just like sucking milk 
through a straw.” 


The final step in your vacuum milking 
system is DIRECT COW-TO-TANK 
MILKING UNDER VACUUM, the most 
advanced milking method known 
today. 







Now 





MILK, MAMMALS, AND 
ATHEROSCLEROSIS 
Dear Mr. Myrick: 


It is hard to believe that the beau- 
tiful editorial on page 30 and 31 of 
the August issue could have been 
man who wrote 
Other 


at the top of page 33. 


written by the same 
the fourth paragraph of “The 
Side of the Case” 


milk because after 
spending my 17th, 18th, 19th, and 
20th year as an invalid 
I was finally cured by the milk diet. 
A year later I was a milk man and 
62 | still am. 


I am a man 


most of my 


at age 
in this animal- 
let’s state it; if not, 
let’s not weaken our position by such 


If we have a “side” 
fat controversy 


statements as you make in that para- 
graph. 


Reader's 
Digest could take that statement and 


Some nut in Collier’s or 


develop it into an article against us, 


for I think we would have trouble 
finding a mammal which is furnished 
milk by nature in its mature and 
older years. 


It is still a fine issue of a fine jour 
nal. 
Sincerely yours, 


Louisiana. 


The principal statement that our 
Louisiana Reader refers to said, “It 
is difficult to reconcile the universal 
production of milk by mammals as 
the perfect food for their offspring 
with its alleged role as a killer. 
Nature is logical. A product that 
gives life on the one hand and 
death on the other is just about 
the absolute in illogic.” 


Dear Myrick: 
I read with considerable interest 
the article published in the August 


“When You Sell Your 
quite interesting 
and yet there 


were one or two points therein which 


A.M.R. entitled, 
Business.” It was 
and very well written, 
been developed, and 


might have 
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which might tend to cause some con- 
fusion. 


One of the variations mentioned by 
Mr. Parker had to do with a deal in- 
volving cash and secured notes at 
$50,000 a year for four years. Mr. 
Parker was quite right in saving that 
the seller might take up his gain on 
the installment basis; that is, be taxed 
on the gain only as he receives it. He 
points out that the advantage of this 
procedure is that it spreads the gain 
over a number of years, which is quite 
true. Another greater advantage could 
very well be that, inasmuch as a trans- 
action does not lose its capital gain 
characteristics despite the installment 
method of accounting, the rates on 
that gain could be considerably lower 
spread over a number of years be- 
cause of the fact that a capital gain 
is effectively taxed at only one-half of 
what the ordinary income rate might 
be, up to a maximum of 25 per cent 
as pointed out by Mr. Parker. 


Mr. Parker does not develop the 
excellent plan of assigning values to 
non-compete covenants, although he 
A profitable 
buyer may write such payments off 
over the life of the covenant, usually 
at 52 per cent. The seller, true, has 
ordinary income. A spread-out income, 
however, would tend to reduce his 
total tax; and, certainly, it doesn’t re- 
quire much arithmetic to reach a mid- 
point wherein both seller and buyer 
would benefit. 


mentions it in passing. 


The point that Mr. Parker makes 


} concerning Joe’s death, that the stock 


would into his 


immediately come 
estate at a stepped up basis measured 
by its then fair market value, is an 
excellent one. However, taxes will not 
be avoided forever by this because 
the chances are his estate will have 
to pay death taxes again measured by 
the fair market value of the stock 
which would be its stepped-up basis. 
Sincerely yours, 


Pennsylvania. 


October, 1956 
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s the fastest, easiest, wsniaal 
| | , 
way, to develop NEW business! 


Learn how you can get an exclusive franchise to 
J manufacture and sell SLIM* products 








1. SLIM low calorie milk can bring you addi- 
tional NEW business to equal as much as 10% 
of your present milk sales. 


2. SLI M cheez can bring you additional NEW 
business to equal as much as 25% of your present 
cottage cheese sales. 


3. SLIM freez can bring you additional NEW 


business to equal as much as 20% of your present 
ice cream sales. 


4. SLIM sales are NEW sales because SLIM 
products are bought by a brand new group of 
weight conscious people who do not now buy and 
use your dairy items. 


5. SLIM products get you more space in the 
dairy case because SLIM sales are NEW sales for 
the grocer, too — give him maximum impulse 
sales on dairy items. 


TO OBTAIN A FRANCHISE FOR ONE OR MORE OF THE SLIM LINE 
OF PRODUCTS—mail this coupon today—learn how you can 
get immediate and lasting sales increases, as have other fran- 
chised dairies throughout the country. 


*TM reg. All rights reserved. 


Edlo Inc., Dept. A 

191 Eighth Street 

Son Francisco 3, California 

We are interested in obtaining complete information about a 
SLIM franchise. 

We sell [) enriched skim milk C) ice cream 


cottage cheese C) ice milk 


DAIRY NAME 


Address . ™ 





City a State 


Edlo Inc., Dairy Pa-kaging Enterprises, 191 Eighth Street, San Francisco 3, Calif. 


Manufacturers of TWIN PAK 2 quart carriers and TWIN-PAKager machines 
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What’s In A 
Chocolate Flavor? 


pero there is the character of the 
original beans from which it was made... 


But more than that, there is its maker’s 
integrity, his method of processing, the skills of 
his blenders and tasters, the vigilance of 

his laboratory. 


Chocolate Products Co. deals exclusively in 

fine chocolate flavorings for blending with your 
own dairy ingredients to make dairy chocolate, 
ice cream, or ice cream confections. 

The resulting product has America’s favorite 
taste—rich, flavorful chocolate. 


We offer you expert technical assistance, and 
promotional helps that produce. 


If you want a quality chocolate flavor and 
name that sells for you, write us now. 


Welcome 


to the 
DAIRY INDUSTRIES EXPOSITION 


OCTOBER 29—NOVEMBER 3 
Atlantic City 
See os in BOOTH M-11, or at the Ambassador Hotel 





Chocolate Products Company, 


413 West Scott Street, Chicago 10, Illinois 
741 Kohler Street, Los Angeles 21, California 
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Completely retains and protects 
milk, cream, and other liquids... 
keeps dehydrated products dry... 
shields contents of all kinds from 
outside contamination. Chase POLYTEX-phf 
Liners are the only liners made from 
guaranteed pinhole-free polyethylene. Nothing 
else can compare with this effective new film 
now used in Chase bag, box, and barrel liners. 


WRITE FOR SAMPLES AND PRICES CHASE BAG COMPANY 


309 W. Jackson Bivd., Chicago 6, Illinois 


October, 1956 





















































this visitor 
helped one dairy 
Slice cleaning costs 
in halt! 








He’s a Dtamonp technical representative—a 
dairy detergent expert. He knows there’s no sub- 
stitute for a genuine, on-the-job test when you’re 
looking for the most cleaning results per dollar. 

Why don’t you call in one of these men? He'll 
look over your equipment, sample the water, 
analyse your cleaning problems. 

Then he'll prepare a recommendation, in 
booklet form, for your plant. You'll find com- 
plete descriptions of the products he suggests 
you use. You'll find detailed instructions on 
cleaning procedures for each department and 
each piece of equipment—plus data on amounts 
of material to weigh up each day. The DiamMonp 
technical representative will also estimate costs 
and consumption for the products he recommends. 

Try this custom-made program for 60 days. 
Check your cleaning results, your costs, your 
crews’ opinions. We'll bet you reorder Diamond 
cleaners. 


Cherry-Burrell Corp. 
Meyer-Blanke Co. 

supply The Hurley Co. 

Diamond Dairy Cleaners {Miller Machinery & Supply Co. 
ond Monroe Food Machinery, Inc. 


Ls i John Pico Machinery & 
Diamond Technical Service : Supplies Co. 


These distributors 


More cleaning power per ounce! More ounces per dollar! 


ALL PURPOSE “Ww’’° 
For soft or moderately soft water supply 
(water hardness up to 10 grains) 


HI-SPEED® _ 
For medium hard water supply 
(water hardness 10 to 20 grains) 


DREADNAUGHT® 
For hard water supply 
(water hardness over 20 grains) 


> 


,4 


a Diamond 


cMEMICAL Chemicals 


50% cut in cleaning costs’ Diamonp technical 
representative made a cleaning analysis for a 
large dairy. He submitted a complete clean- 
ing program. The plant tested his suggestions 
for 60 days. Now this plant—and many others 
—are using Diamonp-engineered cleaning 
programs and Diamonp cleaners. They main- 
tain quality control standards more easily, 
save time and money. 
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WILSON BULK MILK COOLERS 


THIS PHOTO TELLS... 








LEAD THE WAY FOR 





“If you can’t lift out the cooling system, 
it’s not a good cooler.” That’s what pro- 
ducers are saying. They got the idea from 
Wilson. Because you can lift out the 
cooling system of a Wilson bulk cooler. 
And as a result, producers get better 
cooling, safer cooling, and longer, more 
profitable operation. 


Better cooling results from Wilson’s drop- 
in refrigeration unit because it permits 
separated compartments. Ice and ice water 
are in one compartment; milk is in the 
other. Milk can never freeze because only 
ice water (never ice) touches milk tank 
walls. Cooling is fast and efficient. 


Safer cooling because with the drop-in re- 





See us at the 
Dairy Industries 
Supply Association 
Convention 
in Atlantic City 
Booth F-11 


Name 
Company 
Address 


Post Office 








EFrFrICIENCY, 


Wilson Refrigeration, Inc., 


CONVENIENCE 





What Makes a Good Bulk Cooler! 


frigeration unit in a Wilson bulk cooler, 
producers get power failure protection. 
If power fails, simply lift out the cooling 
unit and replace with block ice. Or use 
cold water from the well. This drop-in 
feature also simplifies maintenance — you 
can replace the complete unit fast. 


Longer, more profitable operation is obvious 
when you examine the simplicity of a Wil- 
son bulk cooler. It’s simple, it’s rugged, 
and it’s built to last. 


Producers can’t go wrong by going bulk 
with Wilson. You'll want to have com- 
plete information on file to help give 
producers in your area the full story. Mail 
in the coupon today. 


eeeeoeeoeeeoeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee 
Department AM-6, Smyrna, Delaware 
Rush intormation on Wilson's NEW Model Bulk Coo'ers 

























° f 7 | ' 
Dairymen! Don't let: 
| 
| 
vegetable fat products} ‘ 
: & 
plunder this 
; | 
rich cream market! 
Huge national corporations are now 
threatening cream consumption 
with vegetable fat dessert toppings. 
ve "— Fight alongside Reddi-wip to keep the 
topping business where it belongs—in fresh cream! 
1. Here’s what Reddi-wip is doing... 2. Here’s how you can help... | 
by your wholesale routes. Don’t let stores run out. | 
vd the Iss oui thay we to eae oo 
= = SS. NBC-TV network. Reddi- os dae tala | 
re ig gg pig A lh erg nn end we | 


toppings are trying to 
get a toe-hold. These ads 
tell the public the advan- 


every year Reddi- 


est-rated daytime TV 
show. Jack Bailey sells his 
huge audience fresh cream 
Reddi-wip week after 
week! 


wip sales on retail 
routes take a big 
jump during the 
November-Decem- 
ber holiday season! 





tages of cream in plain, ee 
blunt language. 








Massive drive on pump- 
kin pie and Reddi-wip. This 
November it will boom out 
over 64 million messages 
in magazines, on TV! It's 
the newest in the year- 
round series of promotions 
that keep people buying 
fresh cream Reddi-wip! 


Get up point-of-sale 
material for the Novem- 
ber pumpkin pie and 
Reddi-wip promotion. 
Streamers, dairy case 
strips spark buying in- 
terest— where the sale is 
made! Ask your Reddi- ! 


Reddi-wip Pie Crust Mix 
wip supplier for them. 


© R. W. Inc. | 




















Remember Margarine... and help win this battle...as only you can! 


FRESH CREAM Reddi-wip 


WE'LL SEE YOU AT EXHIBIT 813, DAIRY INDUSTRIES EXPOSITION, OCT. 29-NOV. 3, ATLANTIC CITY. 
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«' MILKY SAYS: a | 
et: 
r Of 
ee ’'s Th ' 
7 ere’s e Secret Of ; 
) 5 | 
{S'\ Better Dairy Cart " / 
. iry Cartons” » 
* « 
' Rey 
= - 
. a* See ee ee 
* 
‘ ¢ 
" | | ey 
' 17 Yes, every day in hundreds of dairies, long lines of dairy 
4 * v cartons are better looking and stronger because they are 
coated with waxes containing A-C* PoLYETHYLENE. A-C 
p | POLYETHYLENE has been accepted by dairy operators 
because it has proved itself repeatedly as an effective 
1 on fortifier of wax coatings. 
Dairy wax suppliers who biend A-C PoLYETHYLENE in 
s. their waxes report big improvements in milk and other 
dairy cartons. Wax-polyethylene blends give a more 
e uniform, more homogenous coating on bottom and sides. 
Colors are clearer and brighter! The cartons are stronger; 
eam! flaking and bulging are reduced! Production men report 
\ that there is no “rub-off” on the machinery, and therefore 
: maintenance costs are reduced. 
; eee } . 
P Dairy waxes fortified with A-C PoLYETHYLENE are avail- 
Ra able in liquid and slab form, for most convenient handling. 
— Mail coupon for more information on A-C POLYETHYLENE 
— : and for the names of local wax-polyethylene blend 
> suppliers. 
erviced 
run out. 
buy { | "} 
able fot L\ Wa 
di-wip - lene 
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y sales | AC 
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n retail } ti a 
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pron 
FR ee en a eee 
| SEMET-SOLVAY PETROCHEMICAL DIVISION 
ef-sele I Allied Chemical & Dye Corporation 
. Novem- Room 5532 
ae ant I 40 Rector Street, New York 6, N. Y. 
pmotion. I () Please send me literature on A-C PoLYETHYLENE-wax blends. 
a age | (0 Have my local supplier furnish information on the advantages 
iti hae of A-C PoLyeTHYLENE-wax blends. 
he sale is | 
ir Reddi- | 
ior them. | Name 
—_——_ | : Title 
! 
an: I Company 
Address 
| City Zone State 
ITIC CITY. t 
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Refrigerate trucks the really economical way... 


with the COLDMOBILE “CROSS-COUNTRY” 








Exclusive design cuts operating and maintenance costs. The power unit 
mounts beneath the trailer. ..has flexible gas and electrical connections 
that permit the entire unit to be pulled out for easy accessibility. 


COLDMOBILE DIVISION 
UNION ASBESTOS & RUBBER COMPANY 





Keep meat, poultry, dairy products—in fact, all per- 
ishables—fresh, whether on the road or at the dock, 
with the Coldmobile “CROSS-COUNTRY” (Model 
TR-15). The Coldmobile TR-15 saves money from the 
very beginning with a moderate initial cost. Its her- 
metically sealed design eliminates the need for belts, 
pulleys, jackshafts, clutches or unloading valves. The 
refrigeration unit mounts on the front wall of the 
trailer...doesn’t waste cargo space. 


Dependable Refrigeration When Parking. It’s a simple 
matter for the driver to throw a switch connecting the 
refrigeration unit with the engine generator and press 
the starter button for sure, immediate starting. Or the 
generator can be switched off, permitting the refriger- 
ation unit to operate on “plug-in” power. 


Automatic Defrosting and Automatic Temperature 
Control. With the Coldmobile TR-15 the driver is 
assured of steady, efficient cooling at all times. There’s 
no need to check the temperature, or take time to 
defrost the unit. 


On-the-job performance proves the Coldmobile 
TR-15 provides new low-cost protection for interstate 
or cross-country hauling. For complete information, 
write— 





2900 W. VERMONT STREET, BLUE ISLAND, ILLINOIS 
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SAVE $5 § 
SAVE SPACE 


WITH THE NEW Jendall » 150° AUTOMATIC 
a il 


DUMPING SYSTEM 


LESS INITIAL INVESTMENT 










LESS SPACE REQUIRED 


LESS EQUIPMENT 
TO MAINTAIN 











HERE AT LAST IS THE 
REAL ANSWER TO 
YOUR PROBLEMS 

The first fully automatic milk receiving operation, complete in one package. Just think — one man can handle 


all the milk coming into your plant — take composite samples — record weights with no interruption between 
Patrons at speeds up to 16-18 C.P.M. 


PROVIDES 
Greater sanitation . . . Better control... More accurate composite samples . . . Less operator fatigue . . . Less 
steam required to operate . . . Less power required (One Power Unit) . . . Fewer wearing parts . . . Plus 


the regular features which have made Kendall Washers the watch word of the Dairy Industry for over 29 years 


LET KENDALL EQUIPMENT DO KENDALL ” LAMAR CORPORATION 


THE JOB FOR YOU AND PAY POTSDAM, NEW YORK 


ae ee Oe SER, “First in Design, Efficiency and Service” 
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Write for your Copy: 


AL STAINLESS STEEL 
in the Dairy Industry 


36 pages of useful information 
on the applications and ad- 
vantages of stainless steel in 
milk and milk-product plants. 
Well illustrated—also con- 
tains a technical section of 
data on selection and fabrica- 
tion, etc. 


ADDRESS DEPT. AMR-82 
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Dollars of FIRST COST aren't so big... 








if they’re the LAST COST 


First cost isn’t everything! What really 
counts in most cases is not how much a 
thing costs when new, but how long it 
lasts; how /ittle it actually costs when 
reckoned in terms of extra years of service. 

That is where AL Stainless jumps to the 
head of the class. Stainless steel is a pack- 
age of built-in advantages you just can’t 
match anywhere else. No other commercial 
matefial is at once as hard, strong and 


lastingly beautiful — as resistant to heat, 
wear and corrosion—as easy and inexpen- 
sive to clean and maintain. 

To top it off, AL Stainless is easy to fab- 
ricate, and we produce it in every shape or 
form a fabricator may require. Check up on 
its money-making possibilities for you, 
either in your products or your equipment, 
and let us help! @ Allegheny Ludlum Steel 
Corp., Oliver Bldg., Pittsburgh 22, Pa. 


wsw 8463 ¢ 


Make it BETTER-and LONGER LASTING-with e 





AL Stainless Steel 


Warehouse stocks carried by all Ryerson Steel plants 
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DAIRY 
INDUSTRIES 
EXPOSITION 





“FRONTIERS For profit” 


men — methods — machines 





You are Cordially Invited 
to Visit With Us in 
Booths W-49 & A-8 
at The DIS A SHOW, 
Atlantic City. 





See Why Boyertown Bodies are “Better Built”... visit... 





1956 


YOU GET 


MORE STRENGTH... 
Per Pound... Per Dollar 





2 


MILK 


in a BOYERTOWN “Better Built” Body 


That’s what thousands of dairy truck buyers find every year. Like the 
users of the BOYERTOWN REFRIGERATED Model SN-8 Retail 
Milk Delivery Body, shown here. 


You see, the ideal truck body for door-to-door or wholesale milk 
delivery needs three qualities. It must be light, strong, economical to 
purchase and maintain. Some modern metals offer one... or perhaps 
two... of these qualities. 


But only in high strength steel as used by Boyertown do you find all 
three! It’s light, strong and corrosion-resistant. It absorbs the punishing 
stop-and-go strains of day-in-day-out dairy route driving with a minimum 
of maintenance. This additional strength is a premium of longer life 
and durability at no extra cost. 

Check your present milk delivery truck body. If it’s a BOYERTOWN 

. and only if it’s a BOYERTOWN ... will it have the combination 
of light weight—strength—corrosion resistance—low maintenance cost 
per mile... that means “‘more strength—per pound—per dollar.” 

There isa BOYERTOWN “Better Built” retail or wholesale, insulated 
or refrigerated, milk delivery body for the chassis of your choice to 
meet your delivery needs. 


For additional information phone Boyertown 7-2146 or write: 





OYERTOW 


AUTO BODY WORKS, Inc. 


BOYERTOWN, PENNA 
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Final Judge 
of Quality in 
Sanitary Fittings’ 


Most sanitary fittings are practically identical 
in appearance. But there may be a big differ- 
ence in the fine details of craftsmanship, in 
close-tolerance machining that make a big 
difference in service-life. 


That’s why — after years of trouble-free 
virtually leak-proof experience, hundreds of 
dairies and ice cream plants have standard- 
ized on A-P-C. 


if you are re-modeling, changing to CIP 
installations, building new plants or expanding 
the old, start now to make it A-P-C on all of 
your sanitary lines. After all — it’s an old 
saying ‘‘only time will tell’ — and Time has 
told the quality-story of A-P-C. 





ALLOY PRODUCTS CORPORATION 


Waukesha, Wisconsin 


1065 Perkins Avenue 
26 









WEIGHTY WORDS 


A hearing conducted by the United States Depart. 
ment of Agriculture on proposals for regulating the 
Northern New Jersey market has been in session 38 days 
While this may not be a record it certainly elevates the| 
proceedings into the marathon class. The day by da 
box score is: 


Days 

NN: Tn. cicicpiikciaiinalahan aii eo 

RII SE" vcnsrihiasidienencnebbbinaniaaednandinninideinsemniibag 2 | 

RIL (Ss scaninicdsasisnheonnseineanlaennmenny ae 
RINE: WIR: ‘Winsiaeideicensahinssidnnuidanbalinnisiinntans 2 
IIE TIE Schluss hpi hpbunhniensndintdlgadinlaetieatisd 2 
SS TIT Si iiesicthisimnhitiaisviiiteibbabnchaesihninnioisiohehoe 2 
RPI NS icc cies tists sncnsinacabesindstcnesicadssarainision 2 
I TNS, WincasnccecscmsincseqsixinSsokesacsenasiokioes l 
ge 4 A Si An ner 16 
DIRE, aisee cca hedirceasaitckenecatiobion 38 


PREMIUMS FOR BULK MILK 


Mr. R. E. Miller, president of the Wisconsin Cream 
eries Association, singles out bulk milk handling as one 
of the most important developments ever to hit the dain 
industry in his state. In his annual report to the mem 
bership Mr. Miller says: 





“One of the most difficult problems is that of bulk 
premiums. It is causing hardship for some and consider. 
able grumbling. When more producers have converted 
and bulk milk is readily obtainable; when competition 
for it levels off, then premiums will undoubtedly be sub 
stantially reduced and may be eliminated altogether and 
the saving be reflected in the price.” 


MAN BITES DOG 


Operating on the premise that you have to tell peo- 
ple your side of a story if you want them to get your 
side of the story, the fluid milk industry in New Jersey 
has worked hard at the job of telling its story to the 
press. The effectiveness of the program is demonstrated 
by the following excerpts from New Jersey newspapers 
Writing on the subject of resale price control, an_ issue 
that used to make brave men shudder and _ typewriter 
ribbons burst into flame, the Passaic Herald News said: 


“A crisis is developing in New Jersey's milk 
industry which may require the reimposition of 
minimum retail milk prices. .... Temporarily, the 
consumer saves a few pennies a quart in a price 
cutting war. However, there is a danger in it for 
him. If New Jersey milk production is sharply 
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reduced, consumers in our state will become 

more dependent on supplies from the outside. 

They will be at the mercy of out-of-state price- 

setting. Does anyone imagine this will be advan- 

tageous for long to the New Jersey consumer? 

...Mr. Hoffman’s worries, therefore, concern the 

ultimate welfare of the consumer as well as of 

the farmer and distributor. He has an unenvi- 
able job, as there is no solution to the dilemma 
before him. The best he can do is to patch up 

a compromise that will stave off the showdown 

for a while longer.” 

The Newark News observed: 

“... Before the recent wholesale prices were 

granted by milk control director Hoffman, out- 

of-state milk could be purchased for retail sale 
here at a substantial figure below the state-fixed 
wholesale minimum. The increases widen that 
price gap. With the chance to make a larger 
profit many distributors are thus induced to drop 
their New Jersey suppliers and import their milk, 
which is not subject to New Jersey price regula- 
tion. In the event of a retail price war, other 
distributors would be forced to do likewise in 
order to continue in business. To forestall such 

a development is the primary purpose in restor- 

ing retail price control. For with foreign milk in 

excess supply, a price war could spell disaster 
for hundreds of New Jersey producers. That the 

Hoffman order definitely prevents, although it 

cannot stop out-of-state buying.” 

No wild charges. No calling of names. No milk 
trusts or conspiracies to defraud the public. Just a mature 
consideration of an important problem. What a differ- 
ence! What a refreshing, magnificent difference! 


THAT TAX MAN LOOKS EVERYWHERE 


Lloyd Langdon, able secretary of the North Carolina 
Dairy Products Association, points out that trade asso- 
cations engaging in substantial activities which are in 
lact services to its individual members will not be granted 
exemption for income tax purposes. Mr. Langdon refers 
to Trade Association Law Digest which says, 


“It is frequently difficult to draw the line between 
activities which are services to individual members and 
those which are designed to promote and improve con- 
ditions in the industry generally. Many activities may 
have both characteristics. However, it is essential that 
this problem be kept in mind whenever the association 
contemplates undertaking a new activity and current 
activities should be reviewed in light of the Treasury 
regulations from time to time.” 
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For 
buttermilk 
with greater 
Sales appeal 


use 
Nonfat 
Dry Milk Solids 


By using nonfat dry milk as the sole 
source of serum solids or to fortify to 
11% you get buttermilk of superior 
flavor and smoother body. It works 
every time. Use it regularly to stand- 
ardize on a high quality buttermilk 
your customers prefer. Nonfat dry 
milk solids needs only dry storage 
and gives you surprising economies 
in refrigeration, shipping and han- 
~ dling. For more information write 


A.D.M.1., Box AMR-10. 


The convenient, 
economical, concentrated 


dairy food 


oe 


~ American Dry Milk Institute, Inc. 


221 North LaSalle Street, Chicago 1, Illinois 











TS ES ULL 
NEW and IMPORTANT 
at the SHARPLES Booth 








SHARPLES 


BOOTH 511 


(Lower Level) 





We’re looking forward to seeing you at the Dairy Show—Atlantic City, N. J. 





Oct. 29-Nov. 3 
RPLES dairy equipment division 
( CLARIFIERS THE SHARPLES CORPORATION 


2300 WESTMORELAND STREET + PHILADELPHIA 40, PENNSYLVANIA 
SEPARATORS 
CHICAGO *©NEW YORK *CLEVELAND ® HOUSTON * SAN FRANCISCO 


STANDARDIZERS Sold and serviced by reliable dealers everywhere. 
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ANOTHER winner from Thatcher! 


EXCITING NEW PROMOTION 


pola entinge chee 


REGARDLESS OF SEASON! 
















THATCHER'S NEWEST PROMOTION ... 

introduces Glasbake Colonial Casseroles .. . 
colorful new premiums your dairy customers 
will love. Backed by a complete merchandis- 
ing package, these heat-resistant ovenware 
casseroles feature Early American styling in 
six different pastel colors . . . have many uses, 
as individual casseroles, for baked beans, jam, 
jelly, candy, salads, refrigerator dish, even as 
flower planters. 





COrcensal 





























Glasbake 


Merchandising Package DP COLONIAL 


@ FULL-COLOR LEAFLETS showing casseroles. Cecwans C a ~ S ¢e role Ss 


Leave one with each customer. Handy order 


ACTUAL SIZE 






k. For a profitable 6 weeks promotion ... 6 pastel 
mom an Gee colors: Bermuda Green, Mist Blue, Coral, Petal Pink, 
@ COLORFUL COUNTER DISPLAY holds cas- Charcoal and Heather Yellow. Each holds approxi- 
serole for point-of-purchase promotion. mately 12 ounces of cottage cheese. Metal or 
Polyethylene caps available. 
e BIG, ATTRACTIVE STREAMER Attach on i dates daenaaae Pe ee ee 
i i i e e Colonial Casseroles at Boo -21, Dairy Industries 
columns in store, in windows or use as pennant. ei oy ashe te weed, y 
nl the soc TRUCK CARDS fit standard CLIP & MAM. COUPON TODAY 
© NEWSPAPER MATS Complete ... just add «THATCHER GLASS MANUFACTURING CO., INC. 
your dairy's name, address and price. Elmira, N.Y. 
Send full detail n ur w Colonial C role Promotion, 
n ® RADIO and TV SCRIPTS are available, also inden Bran yooh sell il salines date. ee ee 
photographs for TV. 
i THESE COLONIAL CASSEROLES will ring up oma mites 
ATIO sales regardless of season... prove this to your- _ ; = 
NNSYLVANIA self. Get complete details on Thatcher's new aes 
diegunani cottage cheese promotion by clipping and mail- _ a 
“ins ing the coupon now. en 
ilk Review} October, 1956 29 
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— Don’t miss visiting the Tropicana 
f ogd f 100% Pure Orange Juice booth at 
af Convention Hall . . or come to see 

us in suite 305, The President 
Hotel on the boardwalk. The en- 
tire Tropicana sales staff will be 
on hand to welcome you. 

















Frunrt imdwstriesi 





oN ate mic City -{ 


ropicana 





ED. H. PRICE, JR 
Vice-President 


HENRY CAFFEE 
Sales Manager 
Western Division 





ROBERT W. SCHULTZ ANTHONY T. ROSS! 
Sales Manager President 
Eastern Division 


Sonto Consigho 
Monagcer, The Citrus Bow! 





/ 


Ken Bornebey Louis Zon Jock Cooper M. D. Flynn 
New York Puffalo District Manager Canada 
Plant Manoger 





'\ 
~ ; ae 





H. C. Sanders 
District Manager Indvana Kentucky 













y 





-_ Ne j 
» oo ld, y * 
Sigmund Kucewicz H. C. Cole L. P. Edler Waltcr Dec D E. Bosque Fo A. Danicls 
Buftolo District Wisconsin - Illinors Michigan New England N. Carolina -$. Carolina New England 





u ee ma , 
R. S. Brown Leonard Spear R. A. Ringstrom J. S. Mailey T. P Marian: 
Florida Caonoda Va. - Md. - Del. Go. - Ala. - Tenn Chicago District Manager 





“ 


‘S, 


Ken Vincent Phil Yurman S. L. “Swett J. A. Thomasson NE Stouder J. R. Whiting 
lowa - South Dakota The Citrus Bowl Miss. - Ark. - La Missouri Mhinors fe) TT) West Virginia Minncsota 


nn. T a 
me re = BRADENTON, FLORIDA COCOA, FLORIDA 
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IT’S A MAJOR 
EQUIPMENT... .ON DISPLAY IN 


ADVANCE IN DAIRY 


CANCO’S BOOTH NO. L-2 AT THE 
DAIRY INDUSTRIES EXPOSITION! 


Don’t miss the big Exposition in Atlantic City, 
Oct. 29 through Nov. 3. 


better-than-ever show for the dairy industry. 


It promises to be a 


And whatever you do, don’t miss seeing the 
Canco booth! In it you’ll see Canco’s latest con- 
tribution to more efficient, more profitable dairy 


operation. This important step forward will be 


of immediate interest to all dairy operators. 


Of course, while you’re in the booth, you owe 
it to your sales chart to take a convincing look 
at Canco’s bright-white carton—the container 
that’s proved its advantages in preference tests 
among both women and grocers! It’s the right 
carton to choose if you want the extra competi- 
tive features that help you gain more outlets. Ask 
to see the actual facts and figures from these tests. 
We'll proudly show them to you. 


Remember: Booth No. L-2—where all the excitement is! 
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these tests. 
The easy-to-open carton women and grocers really prefer! 
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MORE COLOR 


MORE QUALITY 


MORE SERVICE 


eo COAST TO COAST 








Kieckhefer now gives you the added appeal of three 
color design in your Pure-Pak containers through 


KEY T 2 .. . the new flexographic process 


that combines two inks to give 
OLOR you the extra color. 


Never-ending quality control, from raw materials 
through every step of manufacturing, assures you 
of uniformly high quality containers every time. 


No bottlenecks in Kieckhefer’s coast-to-coast service. 
We’re completing a great new plant at 


SEYMOUR, INDIAN 


in addition to our plants at 
CAMDEN, NEW JERSEY 
JACKSONVILLE, FLORIDA 
THREE RIVERS, MICHIGAN 
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AMY pump must 





WHY IS THE WAUKESHA 
PUMP A SANITARY PUMP? 


Easy To Disassemble and Reassemble — A 
minimum number of parts. 


Easy To Clean... Wash... Sterilize—Smooth, 
polished surfaces. No-cracks or crevices for bac- 
teria to form. No hard-to-clean recesses, 


Exclusive Waukesha Sanitary O-Ring Seal 
Smooth surfaced. Easy to clean. Flips out at touch 
of a simple ingenious tool. Seals out air...seals 
product in...no leakage! 


Corrosion-Resistant Metal... No Product 
Contamination —The right metal for the product 
being pumped. Also, gleaming polished exterior... 
easy to keep clean. 











be what it says 


A sanitary pump for dairies must be simple and easy to clean and 
sterilize, inside and out...and one in which the metal will not 
contaminate the milk, cheese or ice cream. The Waukesha sanitary 
pump meets the rigid demands of good sanitary practices... and 
meets sanitary code standards with flying colors. 


Besides, not only is the Waukesha pump a sanitary pump... 
itis P.D.*, too! The positive displacement action provides smooth 
product flow ... without damage to the product... without aera- 
tion... without turbulence. 


So whenever you need a QUALITY P.D. Sanitary Pump— 
remember Waukesha—and the exclusive sanitary O-Ring Seal ! 
Many satisfied users attest to its fine performance. For complete 
details, write to the Waukesha Foundry Company, Dept. 10D, 
Waukesha, Wisconsin. 
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fountly Company 


WAUKESHA—the Forward Look in 
Pumps. Yesterday, Waukesha 
Pioneered the Sanitary P.D. Pump. 
Today, Waukesha Pioneers 


the Improvements. 


*Positive Displacement 
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AT THE 


DAIRY INDUSTRIES 
SUPPLY ASS'N EXPOSITION 


Convention Hall, Atlantic City, N. J. 
October 29—November 3, 1956 
Booth +M5 
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CROWN CORK & SEAL COMPANY, INC., BALTIMORE 3, MARYLAND 
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| FRONTIERS FOR PROFIT 


® Methods 


eMachines 


IN BATAVIA BOOTH K-16 


Dairy Industries Exposition — Atlantic City, N. J.— Oct. 29-Nov. 3 


Be there, at Atlantic City, where 
the Dairy Industries Exposition will 
meet on the threshold of an exciting 
new frontier. Here you will find the 
men, the methods, the machines, that 
are setting the pace in the industry. 


Part of that show, and part of 


tomorrow’s profit picture will be the 
newest Batavia refrigerated bodies — 
equipment keyed to new thinking, new 
needs, new opportunities. See our dis- 
play at Booth K-16. Visit us at our 
suite in the Traymore Hotel. Be there! 
The dairy industry is marshalling for 
a new era. 


BATAVIA BODY COMPANY, BATAVIA, ILLINOIS 


myn ) 
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At The Dairy Industries Exposition Choose From 
The FINEST FAMILY OF FILLERS... FEDERAL 


7 ‘ - This is to tell you why Federal Fillers ARE TOP PERFORMERS. 
1 ie From the smallest model to the largest . . . every Federal Filler is 
of the same basic design . . . has the same fine quality materials 
and workmanship . . . and is equipped with the same exclusive 
‘Vacu-Matic’ Valves and ‘Quik-Clean’ Cappers. We do not skimp 
on any model — because it is our firm conviction that each and 
every customer deserves the very best filler we can build, regard- 
less of the size unit he chooses. 


7 Outstanding Federal Fillers 


Federal fillers of the ‘A’ series, illustrated above and to the left, 
fill half-pints through oblong half-gallons. Federal fillers of the 


| Model A-155 — 15 Valves ‘G’ series, illustrated below, fill half-pints through gallons. 
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From left to right: Federal’s Versatile Gallon Fillers G-63, G-93 and G-124 
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Gaulin Dyna-Jet | o 


Homogenizing Valve | 


A revolutionary new homogenizing valve will make its 
bow at this year’s Dairy Industries Exposition. It has 
been named the ‘‘Dyna-Jet’’. This valve represents one 
of the most important dairy advancements in years 
. ++ producing a new high in homogenizing efficiency. 



























Y New All-Stainless 
/%* 
om 7x | Steel Homogenizer 
¢ r) 
x 
aw sail The first of a new line of Gaulin Homogenizers com- 

AL pletely finished in stainless steel — the industry’s finest, 
most completely protected machine. 

5. 

is 

Is See — New Method of Determining 

- Homogenizing Efficiency 

“ Manton-Gaulin will demonstrate how special light 
transmission meter can give fast and accurate check on 
fat particle breakup... a new insight into homogenizing 








efficiency. Actual samples will be tested at the show. 


PLUS — These other Gaulin Extras... 


Mono-Seal Miracle Protective Coating 
improved Ceramic Ball Valve Cylinder 
Special showing of two-speed homogenizers 
Curd Tension Meter 


New Panelboard Homogenizer Pressure Recorder- 
Controller in operation 


IN PROCESSING AND 
IN PROFITS — it’s extras like 


these that count. And the big Gaulin plus is al- 
ways there... extra dependability. At the show 
and after the show, we’d like to tell you just 
how these features can give you better homoge- 
nizing for every dollar invested. 
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New miracle in surface 















































MONO-SEAL 


MANTON-GAULIN Mec. Co 
eve ETT, MASS. 


LS ————E—E_EE EE 


Mono-Seal is shipped as a concentrate, 
available in 1-gallon cans, 5-gallon cans 
and 50-gallon drums. 








trate, 
} cans 





coating . .. Mono-Seal 


Sanitary and corrosion resistant finish offers low-cost, easily 
applied protection and beauty for dairy and food industries 


Mono-Seal is a silicon base, synthetic resinous coating which protects 
all types of surfaces against acid or alkali cleaning solutions, steam, 
brine, the entire family of lactic acids, and even against abrasion. It 
produces a smooth, continuous film or sheet. Mono-Seal is not a paint, 
but a radically new kind of protective coating which is impervious to 


practically all materials known to man! 


Best of all, Mono-Seal can be applied easily and quickly using any 
standard painting procedure or mechanical coating device. This in- 
cludes brushing, spraying, rolling and dipping methods. Plus, the sur- 
face needs no costly preparation — just that it be free from grease and 
loose dirt. No primer or bonderizer is needed. It will not chip or 


peel from any surface to which it is properly applied. 


Mono-Seal has been proved under wide variations of environments and 
mechanical stresses — all with the same result: No deterioration, no 
failure — always a sound, solid finish inpenetrable to bacteria, corro- 
sion and wear. Just check the right-hand column for a quick digest of 


“Facts’’ on this truly miracle coating. 


Ask for a demonstration! Mono-Seal quickly demonstrates its own fea- 
tures and qualities. Call on Manton-Gaulin at the Dairy Show and see 
this remarkable product displayed. Find out how it can help your own 
operation — as a new finish for equipment or an inexpensive substi- 
tute for outmoded types of material to sanitize and protect your dairy 
and glamorize your trucks. Be sure to get all the information on this 
vital new product — see, or write Manton-Gaulin Manufacturing Co., 


Inc., 49 Garden Street, Everett 49, Mass. 


FACTS ON THE NEW MONO-SEAL 


Surface coating adjustable from flatto ‘ 
gloss of approximately 90% reflectivity. 


Amazing degree of elasticity — Mono-Seal 
coated material can be tooled or drawn 
after coating. In many cases, no build-up 
of coats required, one surfacing 

does the trick. 


Can be applied from 40°F. to 175°F. 
Coating withstands temperatures from 
minus 40°F. to plus 750°F. in unpigmented 
form. Ranges in between dependent on 
ability of pigments to withstand 
temperature. 


Adheres readily and completely to steel of 
all analyses, aluminum of any grade, brass, 
copper, tin, cast iron, glass, wood, 
masonry in all its various forms, paint, 
asphalt, and to Mono-Seal itself. 


Mono-Seal is extremely economical. Material 
costs are low plus great savings in time 
and money for surface preparation, space, 
labor, overhead and equipment. Result: 
cost per foot of finished coating becomes 
unbelievably low! 


These facts are extracts from more detailed 
material on ‘“The Technical Data and 
Economics of Mono-Seal’’. Ask for a// the 
facts on this amazing new coating. 


Suggested Uses for Mono-Seal 


Replacement for original painted finishes 
Sanitary wall covering 

Sanitary floor covering 

Protection of truck bodies 

Exterior coating on machinery and tanks 
Coating for pipes and ducts 


Protection for Boiler and 
Refrigeration Rooms 


World’s largest manufacturers of homogenizers, colloid mills and triplex high pressure pumps 


Booth 613 Lower Level 
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SUNSET BULK ts 
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Ee ie to i AS POSITIVE ig CYED ED 


DELIVERS MORE YEARS PER DOLLAR | 


Sunset, positively engineered to assure more years of 4 
service per dollar, points to: < 


(1) Positive Flowing Cold, Sunset’s exclusive engin- 
eering feature, eliminates unnecessary cold dissipa- 
tion by transmitting cold directly to the milk without 
first moving thru power-stealing pipes or conduits. This 
guarantees more perfectly controlled cooling; faster, | wa 
and at a proven lower cost per kilowatt. 


(2) Sunset is constructed, inside and out, of mirror- 
finish nickel bearing stainless steel, which exhaustive 
tests have proved to be the only metal alloy to guar- 
antee complete, continuing sanitation. Sunset design 
and nickel bearing stainless steel result in a tank easy 
to clean and keep clean; give extra years of sanitary 
service. 


(3) End-mounted controls for completely automatic, 
completely foolproof operation provide an unmatched 
efficiency and economy. 


Single vane agitator, “shoe-box-fit” lids, factory cali- 
bration, and Sunset is adaptable to pipeline or unit 
milking. To obtain more facts on why you can safely 
recommend Sunset as a sound investment WRITE FOR 
., FREE BOOKLET. 
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SUNSET 
MILK COOLER 


—— ee i 





© P.O.BOX 3536 ° 
ST. PAUL, MINNESOTA 
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